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PREFACE. 


oe, 8 OTHING can be more Self-evi- 
x een, than that the Uſefulneſs, and, 

50 A conſequently, the Value of Books of 
this kind, depend upon the Integrity 
and Care of the Writers, the Pains 
they take T hemſelves, and the good Help and 


Hf ance they can procure from Others. If any of 
7 eſe 


e Requiſites be wanting, they muſt neceſſarily 
deceive the 2 be deceived T hemſelves, or, 
at beſt, produce nothing but what's Mean and 
Triflins, and unworthy a Publick Reception. 


SY 


here is nothing fo eaſie, as the raiſing whole 


Regiments of Noſtrum's and Recipe's, if we 


will but admit all the Voluntiers of this kind, 


as faſt as they croud in, to be lifted; but theſe 


orward Ones are generally found to fail us in 


the Time of Trial; and the Succeſs of the Day 


moſt commonly to depend upon ſuch, as with great 
Trouble and Expence are preſs d and drazg'd 


A 2 As 


into the Service. 


= EEREFTACE. 


: As for myſelf, Thave only to aſſure the R eader, 
T hat as the Deſire of doing Good, was the ſole 


1 Motive that at pſt engaged me in this Work ; | 
1 fo has that great Principle ever been too ſacred 


in my Eſteem, to ſuffer the leaſt Mixture of Un- 
faithfulneſs or Careleſsneſs throughout the whole 
Management and Compoſure of it - And farther 
70 * That there has been no Spare either 
of Labour, or Time, . Or Money, in order to the 
making this Collection the Beſt, and moſt truly 
Profitable in its kind; and that the great Knows 
| ledge and long Experience of thoſe Excellent © 
| Perſons who contributed to its Production, have. 
B abundantly qualified them for ſetting the laſt 
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Hand to ſuch a Work. To theſe therefore are 
due the greateſt Tribute of Praiſe, and hig heſt 
Acknowledgements of Gratitude, who with a 
Noble Charity and Univerſal Benevolence have 
Expoſed to the World ſuch invaluable Secrets, as 


1 others, of a leſs generous Temper, would have 
S-:| taken a Pride, and made almoſt a Merit of Con- 
E I cealing. | | 4 
| | And here I freely own the greateſt Share of 9 
1 our T hanks to be jaſtly owing to the Fair Sex 3 © 
; | who, whether it be from the greater Tenderneſs 
h of their Natures, the greater Opportunities of 


Leiſure, or Adoamages of acquiring Experience, 


or from whatever other Cauſe, are always found 
moſt Active and Induſtrious in this, as well as "8 
in all other kinds of Charity. Oh, Heavenly 3 

„ Charity / 


— 


£ 
99 


PREFACE v 
Charity! How often have T ſeen thee employ the 
Rich in waiting upon the Poor, and Miſtreſſes 
in Nurſing and becoming Hand=-maids to their 


on Servants © How often have IT ſeen thee make 
Perſons of the Higheſt Qualit kneel down to 


the Dreſſing of a Poor Man's Wound ? T hoſe 
of the greateſt Niceneſs and Delicacy of Senſe, 
viſit the Chambers of ſuch, whoſe Poverty and 

Offen/ive Diſtempers have render d them Nau- 
ſeous and Loathſome beyond Expreſſion ® And 


thoſe of Tender and Weakly Conſtitutions walk 


through Midnight-Froſts, to the Affiſtance 


ſome Poor Neighbouring Woman in her Painful 


and Perilous Hour? And wonderful is the Suc- 
ceſs with which Almighty God does often bleſs 
their Labours (even in the Uſe of Plain and 
Simple Means) whoſe Hearts he firſt diſpoſes to 


ſuch Beneficial Undertakings. How earneſtly 


is it to be wiſh'd that ſuch Examples did more 
univerſally abound, and that all our fine Ladies 
would ſtrive to adorn their Characters, by be- 
coming (to uſe the Fudicious Mr. Bickerſtaff”s 


| Phraſe) Notable Women? | 


Nor can I forbear recommending this Generon's 
and Beneficial Practice to the Gentlemen of the 
Clergy, eſpecially to thoſe whoſe Pariſhes are re- 
mote from other Help. How ſoon would their 


ſuperior Learning and Sagacity render them Ma- 
lers of this Uſeful Art? How greatly would the 


Exerciſe of it endear them to their People © What 
Reverence and Eſteem, and conſequently, what 
7. _ Opportunities 


vi PREFACE: 


Of portunities of doing Good in every other Way, 


would this procure them? And with what 
Power and Authority would their Divine In- 
ſtructions enter into the Hearts of their Audi- 


ence, when proceeding from the Mouth of ſuch 


a Benefattor, to whom, under God, perhaps moſt 
of them are beholden for their Health, their 
Limbs, or, it may be, their very Lives © T his 


will be to imitate their Great Maſter, who went. 


about doing. Good, and Healing all thoſe who 
were oppreſſed by the Devil, and who, where- 
ever He met a Patient, ſeldom fail d of making 
a Convert. 


T make no doubt, but the Learned Gentlemen 


of the Faculty will be too Generous to Miſecon- 


ſirue this ſmall Collection of Phyſical Receipts, 

( deſign d for the Service of thoſe who are neither 
within the Reach of their Viſits, nor in a Capa- 
city of Gratifying their Trouble) as an Invaſion 
of their Province, or a Deſreſpe# to their Per- 
ſons. I declare myſelf fo far from intending either 
of theſe, that, on the contrary, I eſteem it a great 
Happineſs and Bleſſing to be able to have a ready 
and conſtant Recoutſe to their Aſſiſtance. And I 
am proud to own, that moſi of the following 
Preſcriptions came from the moſt} Eminent 
Hands in that Profeſſion. T he reſt are all Inno- 
cent and Safe ; and both the one and the other 
Approved (not from ſingle Inſtances of Suecefs, 
but) from a long and repeated Experience. 


"The 
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PREFACE. vi 


The Directions relating to Coox ER are 


b Palatable, Uſeful, and Intelligible, which is more 


than can be ſaid of any now Publick in that 
kind ; ſome great Maſters having given us Rules 
in that Art ſo ſtrangely odd and fantaſtical, that 
tis hard to ſay, Whether the Reading has given 
more Sport and Diverſion, or the Practice more 
Vexation and Chagrin, in ſpoiling us many a 
good Diſh, by following their Directions. But 
/o it is, that a Poor Woman muſt be laugh'd at, 
for only Sugaring a Meſs of Beans; whilſt 4 
Great Name muſ# be had in Admiration, for 
Contriving Reliſhes a thouſand times more Di= 
ftaſtful to the Palate, provided they are but at 
the ſame time more Expenſive to the Purſe. 


I can afſure you, that a Number of very Cu- 
rious and Delicate Houſe-wives Clubb'd to furniſh 
out this Collection, for the Service of Young and 
Unexperienced Dames, who may from hence be 
Inſtructed in the Polite Management of their 
Kitchens, and the Art of Adorning their Tables 
with a Splendid Frugality. Nor do J deſpair 
but the Uſe of it may deſcend into a Lower Form, 
and teach Cook-maids at Country-Inns to ſerve 
215 up a very agreeable Meal, from ſuch Proviſions 
as are Plaineſi, and always at hand; inſtead of 
Spoiling thoſe which are moſ} Rare and Coſtly, 


aud provoking the Company to paſs them away, 


in haſty Curſes, to the Place from whence the 
A4 unlucky 


- wi PREFACE. 


unlucky Proverb ſuppoſes them to have come; 


and fo quit Scores with him that ſent them. 8 
q The Wines which you are here taught to 
ö make, are certainly of the greateſt Perfettion in 
| their Kind; their Flavour and Taſte is Gene- 
1 rotts, and their Ingredients are Wholeſome ; and 
f fo lucky have their Authors been in their Imita- 
} tion, that many very good Criticks have not only + 
1 efteem'd them the genuine Produce, but of the 


nobler Sorts too, of the Foreign Vintages. 


T bus much, I think, may ſuffice by way of 

2 Preface; and leſs I could not poſſibly ſay with 
any tolerable Regard, either to the Merits of 

thoſe worthy Perſons to whom I am indebted, or 

the Intereſt of T hoſe whom I am endeavouring 

zo oblige, who, thro' Ignorance or Prejudice, 

might otherwiſe have depriv'd themſelves of fo 

very Uſeful and Beneficial an Undertaking. 
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A Green- Peaſe- Soup, without Meat. 


ling, ſeparate the Voung from 
the Old, then boil the Old ones 
ſoft enough to ſtrain through 
a Cullender, then put the Li- 

quor and what you ſtrained through toge- 

ther : With the Young Peaſe whole, add 

ſome whole Pepper, two or three Blades of 
+ Mace, and ſome Cloves. When the laſt 
Y Peaſe are near enough; take ſome Spinage, 
. 


10 A Collection of Receipts 


a little Mint, and a little Green Onion, not 
ſhred too ſmall, a little Faggot of 'Thyme 
and Sweet-marjoram ; put theſe into a little 
Sauce-pan with near a Pound of Butter; 
and as they hoil up, ſhake in ſome Flower 


to boil with it to the Quantity of a Dredging- 
box full ; then put a Loaf of French-Bread 


into the Broth to boil; mingle the Broth 


and Herbs together : When you have ſea- 
ſon'd it to your Taſte for Salt, add ſome 
ſmall white Toaſt neatly cut, and the Young 
Peale, 


A very good Soup. 


AKE a Shin of Beef, a Crag of Mut- | 


ton or Veal, and a bit of very good 
Bacon, and half a Pound of Rice, ſet them 
on the Fire in as much Water as you 


think will boil them to Rags; keep it co- 


vered all the while: When all the Goodneſs 
of the Meat is out, ſtrain it off, and put to 
it ſome whole Pepper, ſome Cloves, Mace 
and Salt to your Taſte. You may put Soup- 
Herbs, or a quarter of a Pound of plumpt 
Rice or Verma-jelly ; boil a French-Loaf, or 
two or three Pigeons, for the Middle; put 


in with the Spice, a little Faggot of Thyme, 
Savory and on a This makes an in- 
comparable Peaſe-Soup, if you put in a 


Quart of Peaſe with the Meat at firſt, in- 
ſtead of Rice: . 3 
eee A 
T R$ ANT 


in Cookery, &c. 11 


Avery good Peaſe- Soup. 


UT three or four Pounds of lean coarſe 

Beef, with three Pints of Peaſe, into 
two Gallons of Water; let it boil till the 
Meat 1s all to Rags; and half an Hour be- 
fore you ſtrain it out, put in two or three 
Anchovies ; then ftrain it from the Husks 
and Meat, and put into the Sauce-pan as 
much as you want for that Meal, with an 
Onion ſtuck with Cloves, a Race of Ginger 


| bruiſed, a little Faggot of Thyme, Savory, 


and parſly, and a little Pepper: Let it boil 
thus near half an Hour; ſtir in a Piece of 
Butter, and fry ſome F ore d- Meat Balls, Ba- 
con, and French-Bread cut in Dice, with 
Spinage boiled green, to put to it in the 
Diſh. 


To make Craw-fiſh or Prawn-Soup. 


"JAKE ſix Whitings, one large Eel, with 

half a Thorn-back, clean them as to 
boil, and put them into a Pot with as much 
Water as will cover them; ſcum them clean, 
and put in whole Pepper, Mace, Ginger, 
Thyme, Parſly, and an Onion ſtuck with 


Cloves, with a little Salt, fo let them boil 


to Maſh'; then take fifty Craw-fiſh, or, if 
they cannot be got, take an hundred Prawns, 
take out the Tails, and pick out the Bag, 

and 


12 ACollettion of Receipts 


and all the Woolly Parts that are about the 


Body ; put all into a Sauce-pan, with Water 


and Vinegar, Lemon, Salt, and a Bunch of 
| tierde let e few over a gentle 


Fire till ready to boils then take out the 


Tails, and ſave them carefully, but beat all 
the other Shells in the little Liquor they were 
ſtewed in, which, with a French-Roll, you 
muſt beat till the Shells are extremely fine : 


When you have waſhed all the Goodneſs 


out with their own Liquor, pour the other 
Fiſh Liquor through the Shells, and ſtrain 
all from the Fiſh and Grit ; then have a 
large Carp ready ſtewed, and lay it in the 
Middle of the Diſh ; add the Body of a 


Lobſter to the Soup, with ſome ſtrong Gra- 


vy, and burnt Butter; heat the Tails of the 
Craw-fiſn in the Soup, and pour all over 
the Carp. CC 


Peaſe-Soup for Lent, or any Faſting- 
Day. > 
PU 2 Quart of good breaking Peaſe to 


ſix Quarts of Water, and boil them *till 
they are tender; then take out ſome of the 


clear Liquor, and ſtrain the Peaſe as clean 
as you can from the Husks: Take ſome 
Butter and boil it, and when it breaks in the 
Middle, put to it an Onion and ſome Mint 
cut very ſmall, Spinage and Sorrel, and a 
little vallery cut large ; ſtir it often, and let 
it 


a Cookery, Sc. 13 


it boil about a quarter of an Hour; then 


ſhake in ſome Flower with one Hand, and 
ſome of your thin Liquor with the other; 3 
then put in the thick ſtrained Liquor ſome 
Pepper, Mace, and Salt, and boil it an Hour 


longer; then put into as much as will make 


a large Diſh, one Pint of ſweet thick Cream 
put a French-Roll criipt, and dipt in Milk, 


in the middle of the Diſh. 


To make a Meat-Soup, very good. 


18 a Piece of coarſe Neck Beef, a Crag 
of Mutton, and a Knuckle of Veal ; boil 
all theſe to Rags, with Salt, and Onton, and 
whole Pepper: When there is no more Good- 
neſs left in the Meat, ftrain the Liquor into 
a Stew-pan, and ſet it over the Fire; put 
into it Cloves and Mace, and a little Lemon 
peel; let it boil a little, then put in a Pint 


of ſtrong Claret, three or four Anchovies, 
with Gravy ſqueez'd out of a lean Piece of 


Beef fry'd for that Purpoſe : Put in Ox Pa- 


lates cut in Dice, let them be firſt boil'd ve- 


ry tender, Veal-Sweetbreads boil'd, Lettice, 
Endive, Spinage, or what Herbs you pleaſe, 


boil'd green; then take French-Bread, cut 


it thin, and toaſt it; lay your Palates, 
Sweetbreads and Herbs over all the Toaſts: 
Have a Fowl boil'd, and the Breaſt ſtuff'd 
with Forc'd- meat, and lay in the middle of 
the Diſh; pour the Soup over all. 7 
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14 A Collection of Receipts 


To Collar Beef, a very good Way. 


A K E a Piece - F lank-Beef, cut it 


ſquare, and take off the inner Skin, 


make a Brine of Water and Bay-ſalt, ſtrong 


enough to bear an Egg, to the Breadth of 
a Six-pence ; let the Beef lie in it one Week, 
then rub it all over with Salt- petre, and let 
it lie three Days longer; then take one 
Ounce of White- Pepper, one large Nutmeg, 


the weight of it in Mace, and the weight 


of both in Cloves; beat it all groſly, and 
itrew upon the Beef; then roll it up hard, 
bind it with a T ape, and ſew it up in a 
Cloth, and put it in a long Earthen Pan, 


ill it up with half Claret and half Water; : 
cover 1t cloſe with a coarſe Paſte, and bake - 


it twelve Hours in a very hot Oven; then 
take off the Tape and roll the Cloth very 
hard about it again, tye it up, and hang it 

up to drain and cool: If you like Herbs; 
Thyme, Sweet-marjoram, and Parſly ſhred, 
are the proper Sort; but it does not roll ſo 
cloſe with as without. It can't be Bak'd 
too tender. 


To make French-Cutlers, very good. 


SEIN a Loin of Mutton, and cut it in- 


to Stakes, then take ſome of the Lean 
of a Leg of Veal, the weight in Beef-ſuet, 
two 


in Cookery, &c. 1 5 


two Anchovies, Thyme, Parſly, Sweet-mar- 


joram and Onion, all finely ſhred; Nutmeg, 


Pepper, Salt, and grated Bread, with the 
Yolks of two Eggs; make Holes in the Lean 
of the Stakes, and fill them full of this Sea- 
ſoning, and ſpread it all over the Stakes, 
then butter as many Pieces of white Paper 
as you have Cutlets, and wrap them up 
every one by themſelves, turn up the Edges 
of the Papers with great care, that none of 
the Moiſture get out ; therefore let the Pa- 
pers be large enough to turn up ſeveral 


times at the Edge; and, if occaſion be, ſtick 


a Pin to keep it all in; for this Gravy is all 
their Sauce : When they are thus tight 
wrapt up, put them upon a Mazareen, and 
bake them : When they are enough, take 


them off the Diſh they were baked on, and 


put them on a clean hot Diſh; do not take 
off the Papers, but ſerve them in as they 
were baked : This is a very delicious ſavoury 
Diſh, and done with little Danger of ſpoil- 
ing, if you wrap them up cloſe. Many 
People like theſe beſt without Sauce; but if 
you chuſe it, let it be ſtrong Gravy, Spice, 
Onion, ſhred Capers, Juice of Lemon ſhook 
up with a bit of Butter; but they are fſa- 


voury and moſt wholeſome alone. 


To 
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16 4 Collection of Receipts 


ht Collar a Breaſt of Mutton, to Eat 
Hot. 


AKE a large Breaſt of Mutton, bone 


it, and take out all the Griftles, rub it 
all over with the Yolk of an Egg, ſeaſon 
it with Pepper, Salt and Nutmeg, Parſly, 
Thyme, Sweet-marjoram, all ſhred ſmall, 
Shallot, if you love it, waſh and cut An- 
chovy in bits, ſtrew all this over the Meat, 
roll it up hard, tie it with a Tape, and put 
it into boiling Water ; when 'tis tender, take 
it out, cut it in round Slices, not too thin, 


pour over it a Sauce made of Gravy, Spice, 
Anchovy, Claret, Onion, a few Sweet Herbs, 


ſtrain'd and thicken'd with Butter and ſhred 
Pickles. Garniſh with Pickles, 


| To Steay Pigeons. 


TAKE fix Pigeons with their Giblers, 
cut the Pigeons in Quarters, and 
them in the Stew-pan with two Blades of 


Mace, a little Pepper and Salt, and juſt 
Water enough to Stew them without burn- 


ing; when they are tender, thicken the Li- 


quor with the Yolk of one Egg, three Spoon- 


fuls of thick ſweet Cream, a Bit of Butter, 


and a little ſhred Thyme and Parſly ; ſhake 
them all up together, and garniſh it with 
Lemon. 


To 
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E broil Pigeons who Je. 


(3 off the Wings and Neck cloſe, leave 

the Skin at the Neck to tie cloſe, then 
have ſome grated Bread, two Pigeons Li- | 
vers, one Anchoyy, a quarter of a Pound ö 
of Butter, half a Nutmeg grated, a little . 
Pepper and Salt, a very little Thyme and 
Sweet- marjoram ſhred : mix all together ; 
put a Piece as big as a Walnut into each 
Pigeon, ſew up your Rumps and Necks, 
ſtrew a little Pepper, Salt and Nutmeg on 
the Outſide, broil them on a very flow Char- 
coal-fire on the Hearth ; baſte and turn them 
very often. Sauce 1s melted Butter or rich 
Gravy, if you like it higher taſted. 


* To Dreſs a Turbet, or any Diſh of 


2 
r 


MR, 
IP, | . 


7% LAY the Fiſh you are to broil, into a Pint 
of Vinegar, ſeaſon'd with Salt, Pepper, 
Onion, and a F aggot of Thyme, Marjoram 
and Parſly ; when it has lain an Hour, put 
the Fiſh with the Pickle carefully into your 
7 Fiſh-kettle of boiling Water; to it put Cloves, 
Mace and Anchovies, and 2 Bit of Horſe- 
£1 radiſh ; when they are enough take them 
cout to drain, let the ground of your Sauce 
be half a Pint of the well-ſcaſon'd Liquor 
in which they were boil'd, and the ftrain'd 
1 | B Liquor 
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Liquor of a Quart of Oyſters, with half a 
Pint of White-wine, and the Body of a large 
Lobſter ; add to it a little more Spice, and 
a little of Lemon- peel, and one large, or two 
{mall Anchovies; then ſtrain it, and put to 
this Quantity a full Pound and half of But 
ter; into one Piece of which ſtrew as much 
Flower as will make it of a fit Thickneſs : 
Your Oyſters muſt be firſt ſtew'd, and the 
Tail and Claws of your Lobſter cut in Dice, 
and both put into the Sauce to heat, when 
tis ready to pour on the Fiſn. Fry'd Smelts, 
fry'd Parſly, ſcrap'd Horſe-radiſh, and ſlic'd 
Lemon, with the following Pattics, is the Gar- 
niſh. Note, That the Liquor of any well- 
taſted Fiſh, is more agreeable to the Taſte of 
Fiſh than any Sort of rich Gravy made with 
Fleſh : And I believe you cannot err, in 
dreſſing Fiſh by this Rule for the Sauce. 
Note, Never boil in too much Liquor, nor 
too faſt. 


Patties, for a Diſh of Fiſh. 


\AKE a Carp or fat Eel, bone and ſhred 


it very {mall ; to half a Pound of this 
put four Ounces of Butter, which you muſt 
mix in the ſhredding ; boil four Eggs in the 


Shell, not hard, but as for eating, and put 
m the Yolks of thoſe Eggs a very ſmall 
. Nutmeg grated, about the weight in Mace, 
finely beat, as much Salt as both, and a very 

little 85 
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little Parſly finely ſnred; mix this very well, 
and put them into little ſquare Paſties of hot 


Cruſt, or Puff-cruſt, if you like it better: 


Faſten them very well, and fry them in a 
large Pan-full of Lard, clarified Butter, Suet 
or Oil. You may roll this Forc'd-fiſh into 
Balls with grated Bread ; lay them round, 


and upon your Fiſh. 


To Pukle Pork; a good way. 


DON it, and cut it into ſuch Pieces as 
will lie moſt convenient in your Pow- 


dering-tub, which muſt be large and ſound 


to hold the Meat and preſerve the Brine ; the 
narrower and deeper your 'Tub 1s, the better 
"twill keep the Meat; rub every Piece well 
with Salt-petre, then take one part Bay-ſalt, 
and two parts common Salt, and rub every 
Piece very well, and cover it with Salt, as 
you do a Flitch of Bacon ; then ſtrew Salt 
in the Bottom of your Tub, and lay the 


Pieces in as cloſe as poſſible, ſtrewing Salt 


round the Sides of the 'Tub : As your Salt 


melts on the top, ſtrew on more, It will 


keep a great while, and is very good. 


0 Collar a Pig, 


PLIT it up the Belly and Back, then 
take out all the Bones, waſh it clean 


from the Blood, and lay it to ſoak in a Pan 


B 2 of 
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of Water a Day and Night, ſhifting the 
Water as it grows red ; then take it out and 


wipe it very dry, ſtrew all the Inſide of both 
Pieces very well with Salt, Pepper, Cloves, 


Mace and Nutmeg beat and grated ; then 


roll them up as hard .and tight as you poſ- 
ſibly can in two Collars, bind them with a 
long Tape as cloſe as twill lie, and after that 


ſew them up in Cloths : The Liquor you 


boil them in muſt be a Quart of White- 
wine, a little good Vinegar, and the reſt 
Water ; there muſt be a great deal more than 
will cover them, becauſe they muſt boil 


leiſurely above three Hours; put into the 


Liquor a Piece of Ginger, a Nutmeg cut in 
pieces, a few Cloves, and two Blades of 
Mace, a Sprig of Bays, and a few Leaves of 
Sage, with ſome Salt; when they are ten- 
der, take them up, and ſqueeze them tight 
in the Cloth, that they may come out in 


ſhape : When the Liquor they were boil'd 


in is cold, add half a Pint of Vinegar, and 
keep the Collars in it. : 


To Make Veal-Cutlets. 


will make a handſome Diſh, beat them 


with your Rolling-pin, lay them ſingle in a 
large Diſh, and grate Nutmeg all over them, 
and ſtrew them with Salt, lard ſome with 
Bacon, and pour the Volks of three. Eggs, 
| 85 Well 
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UT as many Slices of a Leg of Veal as 
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well beaten, over all; make them all moiſt 
with the Egg, and fry them of a fine Colour 
in clarified Butter; put freſh Frying to every 
Dith : When they are all nicely fry'd, put 
ſome Gravy into the Pan, and the Juice of a 
Lemon, with Butter and Flower ſhook in ; 
toſs. up all *till *tis thick, and pour it over 

the Cutlets ; garniſh with bits of Bacon fry'd, 
and Forc'd-meat Balls. If it be a Cow-Calf, 
fill the Udder and Fat with the Forc d-mear, 
and roaſt it finely for the Middle. Make 
your Gravy for the Sauce, of the Bones and 
Skins you do not uſe ; a bit of Beef, Sweet- 
herbs, Spice, and White-wine, to make it 
look pale. NE 


1 To make Dutch-Beef, a very good way. 


ARE eight Pound of Buttock-Beef with- 
1 out Bone, rub it all over with fix Ounces 
of coarſe Sugar; let it lie two Days, then 
wipe it a little; then take ſix Ounces of Salt- 
petre beaten, a Pint of Petre-ſalt, and a Pint 
of White-ſfalt, rub it well in, and let it lie 
three Weeks, rubbing and turning it every 
Day ; then ſew it up in a Cloth, and hang 
it in your Chimney to dry; turn it upſide 
down every Day, that the Brine do not 
jettle : Boil it in Pump- water till 'tis very 
tender. 


By To 
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To Fricaſſey Chickens, or Sweet-breads. 


AKE two or three Chickens (if ſmall) 
waſh them clean from the Blood, and 
cut them to pieces, not too ſmall, ſet them 
on in as much Water as will cover them ; 
when they boil up, ſcum them very clean, 
then take them out and ſtrain the Liquor; 
take part of it, to which put ſome Pepper 
whole and beaten, a Blade or two of Mace, 
and Salt to your Taſte, a little Lemon-peel, 
a very ſmall Onion ſtuck with three or four 
Cloves, a quarter of a Pint of White-wine 
warm'd and put to it: Boil all theſe toge- 
ther till the Chickens are enough; then take 
three ſpoonfuls of Cream, a little Flower mix'd 
with it, Howe! put to the Chickens ; ſhake it well 
over the Fire 'till it begins to thicken ; then 
take the Yolks of two Eggs well beaten, a lit- 
tle grated Nutmeg and Juice of Lemon beat 
together with the Eggs ; mix theſe with the 
Liquor very carefully, by little and little, for 
fear it curdle; put in half a Pound of good But- 
ter, and ſhake it together till that be melted. 


Another for the fame. 


AKE three Chickens, flea them, and 
cut them into pieces, put them into a 
Stew- pan, with as much Gravy and Water 
as will juſt cover them; put in two An- 
FFC choyies, 
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chovies, ſome whole Pepper, ſome Salt, and 


a Blade of Mace, a ſmall Onion, with a few 
Cloves ; ſet them to ſtew, and when they 
are almoſt enough, take them from the Li- 
quor, and fry them in Vinegar, but a very 
little; ſtrain the Liquor, and take as much 


of it as you ſhall want for Sauce, and add to 


it a little Parſley, Thyme, and Sorrel, boil'd 
green, and ſhred ſmall, half a Pint of thick 
Cream, two Yolks of Eggs well beaten, ſome 
grated Nutmeg ; ſhake all over the Fire till 


tis thick, throw in half a Pound of Butter, 


and ſhake i it 'till that is melted. 


To Stow 4 Hare. 


Pur your Hare to pieces, and bruiſe 
the Bones, and put it into a Stew- pan, 
with three pints of ſtrong Broth, and at the 
ſame time put in an Onion, and a Faggot of 
Sweet-herbs; let it ſtew leiſurely for four 
Hours, then put in a Pint of Claret; let it 
ſtew two or three Hours longer, till tis ten- 
der; take out what Bones you can find, ven 
the Herbs and Onions, if not diffoly'd ; 

in an Anchovy or two with the e 
Stewing ſo long, it will be thick enough; 
you need only ſhake it up with half a Pound 
of Butter, when Lady for the Table. 
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To Roaſt a Calf's-Head. 


AETE R the Head is nicely waſh'd and 
pick'd, take out the Brains and Tongue; 
make a large quantity of Forc'd-meat, with 
Veal and Suet well-ſeafon'd, fill the Hole 
of the Head ; skewer 1t, and tie it together 
o_ the Spit : One Hour and an half roaſts 

beat up the Brains with a little Sage and 
Pally finely ſhred, a little Salt, and the Volks 
of two or three Fggs : : boil and blanch the 
Tongue, cut it in large Dice, and fry that 
and the Brains, as alſo ſome of the Forc'd- 
meat in Balls, and ſome Slices of Bacon. 
The Sauce is ſtrong Broth, with Oyſters, 
Muſhrooms, Capers, and a little White-wine 
thicken'd. 


Jo Force a Leg of Lamb. 


LIT the Leg of Lamb down on the 

Wrong-ſide, and take out all the Meat, 
as near as you can, without cutting or 
cracking the Out-ſide Skin; beat it very 
ſmall, with its weight in good freſh Suet ; 
add to it twelve large Oyſters, two Ancho- 
vies, both neatly waſh'd, and the Anchovies 
nicely bon'd ; ſeaſon it with Pepper, Salt, 
Mace, and Nutmeg, a little Thyme and 
Parſly nicely ſhred ; beat all very fine toge- 
ther, and mix it up with the Volks of three 


Eggs; 
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Eggs; fill the Skin again with the Meat, and 


ſew it up very carefully. The Meat that is 
left out, muſt be fry'd for Garniſh to the 


Lin, which you muſt Fricaſſey as you do 


Chickens, and lay under the Leg of Lamb. 
You muſt tie the Leg on to the Spit, for any 
Hole will ſpoil the Meat; but tis eaſy to 
faſten the Back to the Spit with Packthread. 
In your Fricaſſey for this Lamb, leave out 
the Cream, and add a little Oyſter-liquor, 
and fry'd Oyſters. 


T he beſt way to Pot Beef which is as 
240d as Veniſon. 


FAKE a piece of lean Buttock-Beef, rub 
it over with Salt-petre ; let it lic one 
Night, then take it out and falt it very well 
with white and bay Salt, put it into a Pot 


Juſt fit for it, cover it with Water, and let 


it lie four Days; : then wipe it well with a 
Cloth, and rub it with Pepper finely beaten; 
put it down cloſe into a Pot without any 
Liquor, cover the Pot cloſe with Paſte, and 
let it bake with large Loaves fix Hours at 
leaſt ; then take it out, and, when 'tis cold, 
pick 1 it clean from the Skins and Strings, and 
beat it in a Sone-Mortar very fine; then 
ſeaſon it with Nutmeg, Cloves, and Mace 
finely beaten, to your Tafte, and pour in 
melted Butter, which you may work up 
with it like a Paſte : : Put it cloſe down and 
even 
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even in your Pots, and coyer it with clarify'd 
Butter. 


Jo Make Lobſter-Loavess © | 


ICK out all the Meat of three little Lob- 
ſters, ſhred it a little ; take a piece of 
Butter, and brown it with Flower in a Sauce- 
pan; then ſtir in a very little Onion and 
Parſly ſhred very fine, and put in a little Pep- 
per, a Spoonful of Anchovy Liquor, three 
or four Spoonfuls of good Gravy, three Yolks 
of Eggs well beat; ſtir all theſe over the 
Fire in the brown Butter, then put in the 
Lobſter, and ftir it a little together: Take 
three French Rolls, and cut a round piece off 
the top of each, and pick out the Crumb, 
but do not break the Holes through the Sides 
of the Bread ; fill up the Roll with the Mix- 
ture you have prepared ; put on the piece of 
Top you cut off, cloſe, and tie them round 
with a piece of Tape: Make ſome Dripping 
boiling hot in your Frying-pan ; and when 
you have juſt dipt the Roll in Milk, throw 
it into the Pan- full of ſcalding Liquor: When 
they are criſp, take them out, and take off 
the ys Be ſure to put in three times as 
much Parſly as Onion. 'Thus you may do 


imp or Oyfter-Loaves, 
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& | Make Force d- meat Balls of Veal; - mix the 
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20 Roaſt a Breaſt of Pork. 


UT of your Quarter cut off only a 

Knuckle, leaving as much Skin on the 
Breaſt as you can; take off the Neck, and 
leave a very large Breaſt ; bone 1t, and rub 
it with Salt pretty well all over; then take 
Sage and a little Thyme ſhred mall, a whole 
Nutmeg and a little Cloves and Mace finely 
beaten; ſtrew the Spice and Herbs very 
thick all over the Meat, and rub it in; then 


1 roll it tight up, with the F leſh inward, ſtitch 


it faſt together, and roaſt it lengthwiſe "till 


eis full N done. 


To Haſh a Calf's. Head. 
B O1 L. your Calf 's-Head till the Meat is 


near enough for cating ; take it up, and 
cut it in thin Slices; then take half a Pint of 
White- wine, and three quarters of a Pint of 
good Gravy, or ſtrong Broth; put to this 
Liquor two Anchovies, half a Nutmeg, and 


a little Mace, a {mall Onion ſtuck with 


Cloves; boil this up in the Liquor a quar- 
ter of an Hour, then ftrain 1t, and let 1t 
boil up again; when it does ſo, throw in 


the Meat, with a little Salt to your. Taſte, 


and ſome Lemon- peel ſhred fine; let it ſtew 
a little, and, if you pleaſe, add Sweet-breads: 


Brains 
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Brains with the Yolks of Eggs, and fry them, 
to lay for Garniſh, When the Head is ready 
to be ſent in, ſhake in a bit of Butter. 


To Dreſs Hog 'S- Feet and Ears the 
beſt Way. 


WIEN they are nicely clean'd, put them 

into a Pot, with a Bay- leaf, and a large 
Onion, and as much Water as will cover 
them; ſeaſon it with Salt and a little Pepper; 
bake them with Houſhold Bread ; keep them 
in this Pickle 'rill you want them, then take 
them out and cut them in handſome Pieces j 
fry them, and take for Sauce three Spoon- 
fuls of the Pickle ; ſhake in ſome Flower, a 
Piece of Butter, and a Spoonful of Muſtard : 
Lay the Ears in the middle, the Feet round, 

and pour the Sauce over. 


To Collar a Breaſt. of Veal, o cat 
„ 


ONE your Veal; ike ſome Thyme, 
Sweet-marjoram, pepper, Salt, grated 
Nutmeg, and beaten Mace, ſhred Suet, and 
Crumbs of Bread, with a few Oiſters; beat 
all theſe in a Mortar, to mix it together; 
ftrew it thick over the Veal; then roll it 
up into a Collar; then ſew it tight in a 
Cloth, and boil it "three Hours, Make your 


Sauce as for a White Fricaſſey, thicken'd 
with 
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with Cream, and Yolks of Eggs, boiling the 
Bones firſt for good Gravy ; fry the Sweet- 
} bread in Bits neatly cut. Save ſome of the 
” Stuffing, for Forc'd-meat ; to which add 
2 Juice of Spinage, for Colour; and Yolks of 
Eggs, to make it roll tight, to fry or boil 
for Garniſh in the Sauce, with the Sweet- 
2 bread. | 


To make Stove-Veal. 


AKE a Fillet of Veal of a Cow-Calf, 
cut away an Inch of the middle Bone 


on each Side, that the Meat may lie flat in 


the Stew- pan; cut off the Udder, and lice 
it in long Pieces, and roll it in Seaſoning of 
Pepper, Salt, Nutmeg, and Sweet-herbs fine- 
ly ſhred ; make Holes through the Fillet, 


te: 


and ftick in theſe ſcaſon'd Pieces of fat Ud- 
der as thick as you can, 'till the whole is 
ſtuff d in; then lay Butter in the Pan, and 


put in the Meat; ſet it on a gentle Fire, 


turning and ſhaking it as you have Occaſion ; 
then ſcum off the Fat, and put in one Onion 
2 ſtuck with Cloves, a Lemon pared, and cut 
in half, and ſqueezed in: Continue to ſhake 
it. If your Fire be as flow as it ought to 
be, it will take five Hours to make it ready: 


One Hour before it is ſo, put in a large Pint of 
= ftrong Broth. When the Meat is juſt enough 


? | ſet on a Pint of Oiſters, and a Pint of Muſh- 
rooms, with a little of the Broth, and two 


SPOON 
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Spoonfuls of Capers. Let the Meat be again 
clean ſcum'd from the Fat, before you uſe 
the Liquor; thicken this with Flower, and 
pour it into the Diſh to the Meat. Tis a 

grateful, ſavoury Diſh. | 


To make a Potatoe-Pye. 


＋ AKE two Pound of Spaniſh Potatoes, 

boil them till tender; then peel them, 
and ſlice them the long way; lay them in 
the Diſh; and take the Marrow of four 
large Bones, pick it out of the Bones in large 
Pieces, and lay it upon the Potatoes; put in 
two Ounces of preſerv'd Barberries, as much 
Citron and Orange-peel, fix Slices of Le- 
mon dipp'd in Sugar, cut off the Rind; put 
in a quarter of a Pint of Sack: Cover it with 
Puff-paſte ; and when the Cruſt is haked, it 
is enough : Then cut off the Lid, that it 
may cool a little; and make a Caudle of half 


a Pint of Sack, half a Pound of Butter, the 
Yolks of four Eggs, and a quarter of an 


Ounce of beaten Cinnamon : Take care it 


does not turn. Make your Caudle very 


ſweet, and pour it into the Pye. 


Ti o Sead Carp. 


CALE and waſh your Carps clean before 
you open them; then ſlit them carefully, 
and m_ the Blood in Vinegar ; take out al 
the 


1 
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the Inſide with Caution, for fear of break- 
ing any thing, becauſe they muſt not be 
waſh'd on the Inſide; put into their Bel- 
lies ſome whole Pepper, Salt, and a Blade 
of Mace; cover them in the Stew-pan, or 
Diſh, with Claret and half as much Water, 
Spice, Sweet-herbs, and a bit of Horſe-ra- 
diſh.; ſtew them gently, and turn them 
when they are enough ; lay them on the 
Diſh to drain; and boil up the Sauce they 
were ſtew'd in, with two Anchoyies bon'd 
and waſh'd, the Vinegar and Blood was ſav'd 
in, and a Pound of good Butter; thick it 
with a little Flower, before you put in your 
Butter. 


Good Sauce for Boird Rabbers, in- 
| ſtead of Onions. 


B 0 I L the Lrvers, and ſhred them very 
2 ſmall, as alſo two Eggs not boil'd too 
hard, a large Spoonful of grated white Bread ; 

have ready ſome ſtrong Broth of Beef and 
Sweet-herbs ; to a little of that add two 
Spoonfuls of White-wine, and one of Vi- 
negar; a little Salt, and ſome Butter; ; fir 
all in, and take care the Putter . do not Oil: 

ſhred your Eggs very imall. | 
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A pretty Sauce for Woodcock, or any 
WWild-Fowl. 


T* a quarter of a Pint of Ech and 


as much Water, ſome grated Bread, 
two or three Heads of Rocambole, or a Shal- 
lot, a little whole Pepper, Mace, and flic'd 


Nutmeg and Salt ; let this ſtew very well 


over the Fire, then beat it up with Butter, 
and put it under the W1ld-Fowl, which be- 
ing under-roaſted, will afford Gravy to mix 
with this Sauce. 


To Fry Oiſters, for Garniſh for Fiſh 
or Haſh. 

WA them in their own Liquor, and 
dry them very well; then have ſome 


Yolks of: Eggs beat up, with Spice and Salt 
finely beat, and Flower to make it thick 


enough to hang on the Oiſters : Fry them 


quick, in clarified Beef- ſuet. 


A ſweet Pye, which may be made of 
young Lamb or Chickens. 


12 two Chickens you may take eight 


Ounces of Marrow, or Butter, if that 
cannot be had; but a fol of amb wants 


very little more than its own Fat: Seaſon 
your 


— 
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your Lamb or Chickens with Salt, Sugar, 


beaten Cloves and Mace; lay it into the 


Diſh, and put 1n five Yolks of hard Eggs, 
with me of the Forc'd-meat Balls, made as 


follows : Shred a Pound of lean Veal, with 
a Pound and Half of Beef-ſuet, a very little 
Parſly, Spinage, and Thyme, ſhred very 
ſmall, mix'd up with grated Bread, the Volks 
of two Eggs, and ſeaſon it with Cloves, 
Mace, Salt and Sugar bcat all fine, and co- 
lour it with a little Juice of Spinage; make 


it into large Balls, and put as many in as will 


lie well; ſhred a Lemon- peel fine, and 
ſtrew in; put in alſo ſome Sweet-meats, and 
a Coffee- cup of Water, with the Juice of a 
large Lemon; cover it with Puffe-paſte, and 
when it comes out of the Oven, cut off the 
Lid, to let the Fierceneſs of the Heat go out, 
before you put in your Caudle, which muſt 
be Half a Pint of White-wine, thicken'd with 
the Volks of three Eggs, and ſweeten'd as 
you find Occaſion. 


To Sea Herrings. 


PAST broil them very brown, then have 
ready ſome White-wine, made hot with 
an a a Blade of Mace, and a bit of 
Onion, with a little whole pepper, all ſtew'd 
in the Wine; then cut off the Heads of the 
Fiſh, and bruiſe them in the Wine and Spice, 
and take them out again before you put in 

C your 
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your Herrings ; let them ſtew over ; Covi, 
in a Diſh that they may lie at length in ; 
them ſtew on both Sides till they are a_ 
at the Bone ; take them out, and ſhake up 
the Sauce with Butter and F lower.. "Tis a 
Ye good Way to dreſs them. 


To make Sauſages, 


ARE almoſt the double Weight of Fat 
. * to your Lean Pork, and pick both clean 
from Bones, Skin, and Kernels; ſhred it ſe- 
verally very fine; then mix and ſhred it to- 
gether, and to Four Pound of this Meat, you 
may put a very large Nutmeg, the Weight 
of the Nutmeg in Cloves and Mace, and al- 
moſt the Weight of all the Spice in Pepper; 
beat all fine, and let your Heap of Salt be 
as big again as the Spice and Pepper; ſhred 
a large Handful of freſh Sage, and a little 
Thyme, very fine; grate Two Spoonfuls of | 
White Bread, and take two Yolks of Eggs, 
mix all very well together, and fill your 
Skins: If you love Oiſters, Half a Pint ſhred 
to this Quantity, gives it a rich Taſte; theſe 
roll and fry without Skins, and keep better 
in a Pot; add the Volks of Eggs when you 
uſe them. Norfolk Links are only Fat and 
Lean Pork, more groſly cut; and the Scaſon- 
ing, pepper, Salt, and a large Quantity of 
Sage ſhred ſmall, and put in large Skins. 


To 


TE. 


e 
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2 male a Hog - Meat-Pye. 


T Two Buttock- Pieces, or Rearing- 


Pieces of Pork, tis what Lean is cut 


off the Gammon on the Inſide of the Flitch, 


cut ſome of the Fat off the End of the Chine, 


and beat Fat and Lean together very ſmall; 


ſeaſon it with Pepper, Salt, Mace, and Nut- 
meg; t ie the Meat, when beat and ſeaſon'd, 
in a wet clean Cloth, lay it, into the Shape 
you would have it, in the Cloth, and cut 
ſome long Slips of the Chine-Fat, to mix and 
lay between every Layer of the beaten Meat; 
when tis thus laid round, and in Order, tie 


it up hard, and lay a heavy Weight to preſs 


it very hard and cloſe for Three or Four 
Hours: Make your Pye, and when you have 
laid in the Meat, lay half a Pound of Butter 
over the Meat: juſt as you {ſet it into the 
Oven, pour in a Quarter of a Pint of Claret. 
When you draw it, if you find it dry, pour 
in melted Butter. | 


Scotch Collops, a very good Way. 


TAKE a Fillet of Veal, cut away the Out- 


fide Skin, and cut it out in thin Col- 


lops, with the Grain, hack them with the 


Back of your Knife, lard ſome of them with 
Bacon, and ſeaſon all of them with Salt, Nut- 


meg and Thyme, Parſly, and a little Sayory ; 


C 2 ſhred 
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ſhred all the Herbs very ſmall, then fry them 
in a good quantity of clarified Butter, till 
they look of a fine Yellow ; take care they 
are not burnt black : When they are ſo done, 
lay them before the Fire to drain ; pour the 
Butter they were fry'd in from the Gravy, 
and put to the Gravy three Anchovies, a little 
ſtrong Beef-broth, a little Oiſter-liquor, and 
Oiſters, with a quarter of a Pint of Claret ; 
let your Oiſters ſtew thus *till they are 
enough, then ſhake in five or ſix Ounces of 
Butter; rub the Pan firſt with Shallot, put 
in the Yolks of three Eggs, and take care to 
ſtir or ſhake it conſtantly, for fear of curd- 
ling ; juſt before you pour it out, ſqueeze 
in the Juice of a Lemon, and pour it over 
the Collops: You muſt have Forc'd-meat 
Balls and Muſhrooms, and ſome fry'd Oiſters, 
with ſliced Lemon, for Garniſh. 


70 Stew Oilers. 


1 AK E a Quart of Oiſters, and clear 
them well from bits of Shells and Droſs 
in their own Liquor; then ſtrain that Li- 
quor, and put to it a large Blade of Mace, 
a {mall Nutmeg flic'd, and a little Salt; let 
your Oiſters boil in chis Liquor, and ſcum 
them clean; when they are near enough, 
put to them ſome Parſly ſhred fine, and a lit- 
tle Shallot, if yo loye it, alſo ſhred fine the 
55 
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Yolks of four Eggs, and near half a Pound 
of Butter: Shake it conſtantly. 


To make Lobſter- Pyes. 


HEN your Lobſters are boil'd, take 
them clean out of the Shells, ſlice the 
Tails and Claws thin ; ſeaſon them with 
Pepper, and a little Mace and Nutmeg beat 


1 fine; take the Bodies with ſome Oiſters ſhred, 


mix it up with a little Onion fine ſhred, a 
little Parſly fine ſhred, and a little grated 
Bread, and ſeaſon it as the reſt; then take 
the Yolks of raw Eggs, to roll it up in Balls; 
lay all into the Pye, with Butter at bottom 
and top of the Fiſh ; when it comes out of 
the Oven, pour in a Sauce of ſtrong Gravy, 
Oiſter-liquor and White-wine, thicken'd with 
the Volk of an Egg : tis to eat Hot. 


To Bail a Turkey, or any Fowl, with 
= Oiſter- Sauce. 


7 AS H your Oiſters yery clean in 4 


own Liquor, which Liquor you muſt 
then ftrain out into a clean Sauce-pan ; put 
in your Oiſters, with a Bundle of Sweet- 


| herbs, an Onion, ſome Mace, whole Pepper, 


and a bit of Lemon=peel : Then take fif- 
teen, if large, of theſe Oiſters, with a little 
grated Bread, twice as much Beef-ſnet ſhred 
imall, the Yolks of four hard Eggs, two An. 

| C 3 chovies, 
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chovies, a very little Onion fine ſhred, Salt, 
Pepper, Nutmeg, Thyme, and Winter- ſavo- 
Ty ; ſhred all together very fine, and mix 
it up with a Yolk of raw Egg j ſtuff the 
Turkey, or Fowls, under the Skin on the 
Breaſt; while they boil, ſet your Oiſters, for 
the Sauce, to ſtew very gently over the Fire; 
when they are almoſt enough, take them out, 

and put in a quarter of a Pint of White 
wine, and half a Pint of ſtrong Gravy, with 
an Anchovy, Herbs and Spice, firſt boil'd 
in, and ſtrain d clean out of the Gravy 3 
when all this is boil'd together, put in as 
much Butter as will make it thick and well 
taſted, *twill take near a Pound to a Quart of 
Oiſters: If you find it ſo thin as to part, mix 
a little Flower in a bit of the Butter, then 
throw in your Oiſters again, the Juice of a 
Lemon, and ſome ſhred Parſly to look Green; 
Pour it over the Fowl ; and Garniſh with 
Oiſters and Lemon. 


To make Weſtphalia-Hams ; abſolutely 
the beſt way to do them. 


#$ UT your Leg of fat large Pork, as like 
a right Ham as you can (black Hogs 
make Flag beſt) hang it up two Days, then 
beat it very well on the fleſhy Side with a 
Rolling-pin ; rub in an Ounce of Salt-petre 
(finely beaten) in every Place, fo let it lie a 
Pay and Night ; then take an Ounce of 
beaten 


in Cookery, &c. 39 
beaten Salt-prunel, with two large Handfuls 


of common Salt, and a Handful of Bay- ſalt, 
a Pound of coarſe Sugar ; mix all theſe! toge- 


ther, and warm them thorough-hot i in a Stew- 


pan, but be ſure not to melt it; and while 
tis hot, rub it all over the Ham very well, 
with two large Handfuls more of Salt; thus 
let it lie 'till it melts to Brine, then turn it 
every Day twice, and baſte it with that Brine 
for three Weeks together: Dry it as Bacon. 

Note, That your Handfuls of common 
Salt be very large. 


To Pot Neat 's-Tongues, a better way 
than Drying them. 


P ICKLE them Red, as you do to Dry; 
and when you think them Salt enough 
to Dry, boil them very tender; take them 
up and peel them, and rub them with Pep- 
per, Cloves and Mace all over; then turn 
them round into a Pot to bake : Lay them in 
ſingle Pots on their fide; you muſt cut off 
the Root as well as the Skin, and cover them 
with Butter: Bake them with brown Bread; 
when they come out of the Oven, pour out 
the Gravy, and let the ſame Butter ſerve, 
when clear'd ; if there is not enough, add 
more clarified, | 
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o Pot Salmon, as at Newcaſtle, 


AKE a Side of Salmon, ſcale and wipe 

it very well and clean, but don't waſh 
it; Salt it very well, and let it lie till the 
Salt be melted, and drained from it, then 
ſeaſon it with beat Mace and Cloves, and 
whole Pepper; lay in three or four Bay- 
leaves, and cover it all over with Butter; 3 
when tis well bak'd take it out, and let it 
drain from the Gravy, then put it into your 
Pot to keep; and when cold, cover it with 
clarified Butter. Thus you may do Carp, 
＋ ben, Trout, or any firm Fiſh. 


To Pickle Mackarel, call d Caveach. 


U'T your Mackarel into round Pieces, 
and divide one into five or ſix Pieces: 
To fix large Mackarel you may take one 
Ounce of beaten Pepper, three large Nut- 
megs, a little Mace, and a Handful of Salt ; 
mix your Salt and beaten Spice together, 
and make two or three Holes in each Piece, 
and thruſt the Seaſoning into thoſe Holes with 
your Finger ; rub the Pieces all over with 
the Seaſoning ; fry them brown in Oil, and 
Jet them ſtand *till they are cold; 3 put 
them into Vinegar, and cover them with 
Oil. They will keep, well cover'd, a great 
while, and are delicious. 7 
0 
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To Stew a Rump of Beef. 


FE IRST boil it more than half enough, 
then take it off the Fire, and peel the 
Skin off the Top: Have ready ſome Pepper, 
beaten Mace, grated Nutmeg, Salt, ſhred 
Thyme, Savory, Marjoram, and Parſly j 
ſtuff it in large holes through the Fat; lay 
the reſt of the Seaſoning all over the Top ; 
and to bind it on, ſpread over it the Yolk of 
one or two Eggs. Be ture to ſave the Gra- 
vy that runs out in Stuffing, to which add a 
Pint of Claret, and ſome Vinegar ; Put it in 
a deep Pan that will not be too big, but let 
the Liquor come up to the Top : Bake it two 
Hours ; and when you put it in a clean 
Diſh, pour the Oy" and Wine it was baked 
in, all over. 


To make a good Forc d. Neat for any 
Uſe. 


AK E, a Pound of Veal, and full its 
_ weight in Beef- ſuet, a bit of Bacon; 
ſhred all together, beat it in a Mortar very 
fine ; then ſeaſon it with Sweet-Herbs, Pep= 
per, Salt, Cloves, Mace, and Nutmegs : And 
when you roll it up to fry, add the Yolks of 
two or three Eggs, to bind it. You may 
add Oiſters or Marrow, on extraordinary Oc- 
caſions. 

25 
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To Pot Lamprey. 


QEASON y your Fiſh with Pepper, Salt, 
and Nutmeg, a large Onion ſtuck with | 
Cloves, three Spoonfuls of Claret; cover it 
with Butter, and bake it: When tis enough, 
take it out, and ſtrain it from the Liquor: 
Pour off the clear Butter, and add it to as 
much more as will cover the Fiſh, in a Pan 
fit to keep it, and bring to Table. Re- 
member always to clarify all the Butter you | 
pour over Potted Things. 


A Weſtphalia-Ham-Pye. 


OIL your Ham as tender as you uſually 
do to eat when tis cold; bone and skin 
it; ſeaſon it with Pepper, Cloves and Mace 
beaten; put it into very good Cruſt, or in a 
Diſh cover d over with Paſty-cruſt. Before 
you Lid it, lay in Butter; and when it 
comes out of the Oven, put in clarify'd But- 
ter. *Tis good either Hot or Cold. 


To Pickle Codlins, hike Mangoe. 


M AKE a Brine of Salt and Water, ſtrong 

enough to bear an Egg, into which put 
half a 1 of the faireſt and largeſt 
Codlins you can get; they muſt be full 


grown, but not full ripe; let them lie ts 
this 
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this Brine nine or ten Days, ſhifting the 
Pickle every other Day, then dry them, and 
very carefully ſcoop out the Core: Take out 
the Stalk ſo whole, as that it may fit in again; 
and you may leave the Eye in, if you don't 
put your Scoop quite through ; Fill it, in 
the room of the Core, with Ginger fliced 
thin, and cut ſhort, a Clove of Garlick, and 
whole Muſtard-ſeed, as much as it will 
hold: Put in the Piece, and tie it up tight. 
Make your Pickle of as much White- wine 
Vinegar as will cover them, with fliced 
Ginger, Cloves of Garlick, and whole Mu- 
ſtard-ſecd : Pour this Pickle boiling hot up- 
on them every other Day, for a Fortnight 
or Three Weeks. Stone jw are belt for 
all Sorts of Pickles. 

And this is as good a Way as any for a 
midling large Cucumber ; only don't cut them 
to put the Garlick and Muitard-ſced in; for 
they keep much longer, and eat much criſ- 
per, if you let them be whole. But neither 
Cucumbers, Peaches, nor Melons, are compara- 
ble to Codlins, for imitating the right Manzoe. 


To Pickle Wallnuts. 


12 a Hundred of the large French 
Wallnuts, at the beginning of Fly be- 
fore they have a hard Shell: Juſt ſcald them 
that the firſt Skin may rub off ; then throw 
them into Water and Salt far nine or ten 
Days, 
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Days, ſhifting them every other Day, and 
keep them cloſe cover'd from the Air ; then 
dry them : And make your Pickle of two 
Quarts of White-wine Vinegar, Long-Pep- 
per, Black-Pepper, and Ginger, of each one 
Ounce ; Cloves, Mace, and Nutmegs, of each 
half an Ounce ; beat the Spice, and with it 
a large Spoonful of Muſtard-ſeed ; ftrew this 
between every Layer of Wallnuts, and pour 
your Liquor boiling hot upon chem three 
or four times, or oftener, if you ſee Occaſi- 
on : Be ſure to keep them cloſe ſtopt. A 
Spoonful of this Pickle is good in Fiſh, or 
any ſavoury Sauce. Three or four Cloves 
of Garlick do well, if you do not diſlike the 


Taſte. 


To Pickle Muſhrooms. 


\ATHER the ſmalleſt Buttons, cut 
off the bottom of the Stalk, and throw 
them into Water and Salt; then rub them 
with a coarſe Cloth or Flannel very clean, 
and throw them into another Pan of clean 
Water : Boil them in Milk and Water: Take 
them out upon a clean Cloth : When they 
are dry, put them into Glaſſes, with White 
Pepper-corns, and a good quantity of Mace: 
Make your Pickle of half White-wine and 
half good ſharp White-wine Vinegar. Many 
put it to the Muſhrooms unboil'd : If you 


boil it, you muſt let it ſtand to be cold, 5 
fore 
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fore you pour 1t to the Muſhrooms. Pour 
good Oil on the 'Top of the Pickle ; it keeps 
them beſt ; and put them in as ſmall Glafles 
as you can, becauſe they ſoon decay when 
they have taken Air. 


To Piuckk Neat's- Tongues, very good. 


L AY your Tongues twelve Days in com- 
mon Salt and Salt-petre, then boil them 
very tender, and blanch them ; cut off the 
Root, and lay them into a Pot, and pour 
over them a Pickle made of good White- 
wine Vinegar, which you muſt boil up with 
Pepper, Cloves, Mace, and a little Ginger: 
When tis ready to take off the Fi ire, throw 
in a piece of Lemon-peel, and three or four 
Bay- leaves; put it not to the Tongues *titl 
cool; tie them cloſe from the Air. A little 
of the Pickle, with good Oil, is their Sauce. 


To Pickle Pigeons. 


Bo NE them neatly, and ſeaſon them 
with Salt, Pepper, Cloves, and Mace; 
ſew them up at the Back, and tie the Neck 
and Rump; boil them in two Quarts of Wa- 
ter, a Pint of White-wine, and as much 
White-wine Vinegar ; put into it a fmall 
Faggot of Sweet-herbs, and a bit of Lemon- 
peel. When the Pigeons are enough, take 
them off the Fire : When they are out, boil 
and 


5 
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and ſcum the Pickle very clean ; _ it not 
to the e Pigeons till 'tis cold. 


To Pickle Smelts. 


UT and waſh them clean, then lay 
them in Rows, and put Pepper, Nut- 
meg, Cloves, Mace and Salt between every 
Layer of Fiſh, and four or five Bay- leaves, 
powder'd Cochineal, and Petre- ſalt beat 
and mix'd with the Spice : Boil (as much 
as will cover them) good Red-wine Vinegar, 
and put to them when cold. They exceed 
Anchovies. 


To Pickle Oiſters. 


& þ AKE a Peck of very large Oiſters; 
when carefully open'd without cutting, 
waſh them three or four times in their own. 
Liquor; ftrain the Liquor, and put that in- 
to a Skillet: When it boils, put in your 
Oiſters, with half an Ounce of White Pep- 
per, and five or fix Blades of Mace : Let 
them boil *till they begin to ſhrivel up; 
then take them out of the Liquor, and co- 
ver them cloſe, while the Spice and Liquor 
| boils a quarter of an Hour longer; then 
pour it on the Oiſters; and always keep 
them as much from the Air as you can, to 
keep their Colour. 


An 
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An Apple-Pudding to Bake, very good. 


T AKE twelve fair large Pippins, coddle 
them over the Fire very ſlowly, that 
they do not crack ; when they are ſoft, peel 
and core them, and pulp them through a 
Cullender : Add to this three Spoonfuls of 
Orange-flower Water, ten Eggs well beat 
and ſtrained, half a Pound of very good 
Butter melted ; make it very ſweet, the Ap- 
ples require it: Add Candy'd Orange, Le- 
mon, or Citron-peel : Put a Sheet of Puff- 
_ paſte into a Diſh, and pour in your Pudding; 
| bake it with care: Tis done in half an 
Hour. 


7 be 0 1 that ever 
W taſted. 


ARE the Yellow Rind of two fair Sevil- 
Oranges, ſo very thin, that no part of the 
White comes with it ; ſhred and beat it ex- 
tremely ſmall in a lar ge Stone Mortar; add to 
it, when very fine, half a Pound of Butter, half 
a Pound of Sugar, and the Volks of ſixteen 
Eggs; beat all together in the Mortar till tis 
all of a Colour; then pour it into your Diſh 
in which you have laid a Sheet 'of Puff-paſte. 
I think grating the Peel ſayes Trouble, and 
does it finer and thinner than you can ſhred 
Or 


1 


/ 
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or beat it : But you muſt beat up the But- 
ter and Sugar with it, and the Eggs with 
all, to mix c them well. 


of . 0 


RIND or Beat half a Pound of Rice 

to Flower, mix it, by degrees, with 
three Pints of Milk, and thicken it over the 
Fire with care, for fear of Burning, till *tis 
like a Haſty-Pudding : When *tis ſo thick, 
pour it out, and let it ſtand to cool: Put to 
it nine Eggs, (but half the Whites) three 
or four Spoonfuls of Orange- flower Water: 
Melt almoſt a Pound of good Butter, and 
ſweeten it to your Taſte. Add Sweet- meats, 
if you pleaſe. 


White Hog's Puddings. 


AKE a Quart of Cream, and fourteen 

Eggs (only half the Whites) beat them 
but a little; and when the Cream boils, put 
in the Eggs; keep them ſtirring on a gentle 
Fire till tis all a thick Curd: After *tis al- 
moſt cold, put to it a Pound of grated white 
Bread, two Pound of Suet ſhred very fine, 
two Nutmegs grated, ſome Citron cut ſmall, 
half a Pound of Almonds beat ſmall, with 
Orange-flower-Water ; Salt, and Sugar to 


your Taſte : To this you may put three 
quar- 
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quarters of a Pint of Cream when you go 
to filling; | | 


A Neat's-Foot-Pudding, 


AKE to a Pound of Neat's-foot finely 
ſhred, three quarters of a Pound of 
Suet ſhred as ſmall, a whole Nutmeg gra- 
ted, candy'd Orange miticed, fonie Salt, and 
ſome Currants, a little grated Bread, and 
ſeven Eggs (leave out half the Whites) ; 
flower the Bag, and let it boil two Hours 
and a half at leaſt, The Sauce is Sack, Sugar 
and Butter melted. | 


Cuſtards, very good. 


OIL a Quart of Cream, then ſweeten 
it with fine powder'd Sugar, beat eight 
Volks of Eggs, with two ſpoonfuls of Orange 
flower Water; ſtir this in the Cream, and 
ſtrain all through a Sieve: Fill your Cups or 

Cruſt, and bake them with Care. 


* 


Orange Cheeſe-cakes, very good. 


LANCH half a Pound of ſound Sweefs 
Almonds, beat them very fine, with two 
ſpoonfuls of Orange-flowet Water, half a 
Pound of Sugar beat and ſifted, three quar- 
ers of a Pound of melted Butter: Put to 
the reſt, when almoſt cold, eight Eggs, leav- 
__— ing 
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ing out half the Whites; beat and ftrain 
them: Boil the Peel of a Sevi. Orange till 


the Bitterneſs is out, beat it fine, and mix it 


with the reſt; put it into very light Cruſt: 
"Tis an incomparable Cheeſe- cake without the 


Orange. 


Another Cheeſe-cake, avithout Curd, | 


very good. 


AKE 1 quart of Cream, and ſeven 
Eggs, Volks and Whites; beat three 
of the Eggs, and put as much Rice- flower 


to them as will make them thick as a Paſte; 
then put in the other four Eggs, being a little 


beaten, and ſtir all well together; ſet on 


your Cream to boil, and put in your Eggs 


and Rice, ſtirring it all the Time, till tis a 
pretty thick Curd: When tis cold, ſeaſon one 


part with a ſpoonful or two of Sack, , Nutmeg, 


Sugar and Currants, and the other with 
Orange-flower Water, Ambergreeſe and Su- 
gar; put them in a very good Cruſt: A little 
time bakes them. | 


A good Cheeſe-cake, with Cord. 


O a Pound and half of Cheeſe-curd put 

ten Ounces of Butter, beat both in a 
Mortar, *till all looks hke Butter : ; then add 
a quarter of a Pound of Almonds, beat with 


Orange- flower Water, a Pound of Sugar, 
| e 


S1 
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eight Eggs, half the Whites, a little beaten 
Mace, and a little Cream, beat all together: 


A quarter of an Hour bakes them in Puff- 
cruſt, andi in a quick Oven. Ho | 


7 bis. Crt! Pan-cakes, . called 4 
5 Quire of Paper. | 


7 > AKE to à Pint of Cream, eight Eggs, 
leaving out two Whites, three Spoon- 


fuls of fine Flower, three Spoonfuls of Sack, 
and one Spoonful of Orange- flower Water, 
a little Sugar, 4 grated Nutmeg, and a quar- 
ter of a Pound of Butter, melted in the 


| Cream'; mingle all well together, mixing the 


Flower with à little Cream at firſt, that it 
may be ſmooth: Butter your Pan for the firſt 
Pan-cake, and let them run as thin as you 
can poſſibly to be whole; when one ſide is 
colour'd 'tis enough; take them carefully 
out of the Pan, and ftrew ſome. fine ſifted 
Sugar between each ; ; lay them as even on 

each other as you can: This wan will 
make I 


* Almond-Pudding. 


EAT half a Pound of good ſweet Al- 
monds, with Orange- flower Water, gra- 
ted Biskets, three or four, as they are for 


B 


ſize, half a Pound of Butter, and four large 
Spoonfuls of Sack, eight Egge leaving out 
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half the Whites, and a Quart of Cream, with 
Sugar to your Taſte; put a Puff-paſte at the 
Bottom of the Diſh ; and garniſh the edge 
with Paſte ; ſo pour it in, and bake 1t: Thoſe 
that love not Orange-flower Water may put a 
grated N utmeg inſtead of it, and beat the Al- 
monds with fair Water, for fear of oiling. 


Orange- Pudding. 


T AKE three fair Oranges, cut them, and 

ſqueeze off the Juice into a clean Pan, 
boil the Peels in two or three Waters, till 
the Bitterneſs 1s off, then pick out the Pulp 
and Strings, and beat the Peel very fine in 
your Mortar, with Orange - lower Water, 
then mix it up with the ſtrain'd juice; add 
to it nine Eggs, leaving out four Whites, 
half a Pound of Butter, and Sugar to your 
Tafte ; put a Puff-paſte at the Bottom of the 
Diſh ; and garniſh the Edge of the Diſh 
with Paſte : Some People only grate in the 
Peels raw, and leave out the Juice; but 1 
think the above-written Way is the moſt 
grateful and pleaſant. Note, You muſt beat 
all in the Mortar a full Hour at leaſt, till the 
Ingredients look all alike. 


4 Cuſtard Sack-Poſſet. 


Tar E a Quart. of Cream, boil it, and 
ſeaſon it well with Sugar; then take 
ten Eggs, with two Whites, beaten very 

; well, 


—— * 
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well, ſtrain them to half a Pint of Sack, ftir 
the Eggs and Sack with care over the Fire, 
till tis very hot; then pour in the Cream, 
holding it very high, and ſtir all very well 
together ; cover it cloſe, and ſet it over a 
Kettle of Water, till 'tis come as thick and 

ſmooth as a Cuſtard : Tis by much the beſt 
Sort of Poſſet that is made. 


Cheeſe- curd pudding. 


AKE the Curd of a Gallon of new 

Milk, drain'd from the Whey, beat it 
very well in a Mortar, with half a Pound of 
Butter ; then take ſix Eggs, but three of the 
Whites, beat them very well, and ſtrain them 
to the Curd; two grated Naples-biskets, Or a 
Half-penny Loaf, if they cannot be had, 
with half a Pint of Flower ; mix all theſe 
together, and ſweeten it to your Palate : 
Butter your Patty-pans very well, fill and 
bake them : Let not the Oven be too hot ; : 
turn them out, and pour over them Sack, 
Sugar, and Butter melted very thick, cut flips 
of candy'd Orange-pecl, or Citron, to ſtick 
up in them; and ſlice blanch'd Almonds for 
thoſe that have not Sweet-meats. 
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A very good Tanſie. 


AK E a Pint of Milk, and a Pint of 

Cream, about a Pint of Juice of Spi- 
nage, which muſt be well dried, after waſh- 
ing, before you ſtamp it; ſtrain it and pour 
it in; beat fifteen Eggs with a little Salt, 
leave out eight Whites, ſtrain them into the 
other Things, put in near a Pint of grated 
Bread or Bisket, grate in a whole large 
Nutmeg, and as much Sugar as will make 
it very ſweet, thicken it over the Fire as 
thick as a Haſty-Pudding; put it into a 
butter'd Diſh, and a cool Oven: Half an 


Hour bakes it. 


To make Hogs-Puddings, 


TAKE the Hog's 'Tongue, and ſome of 
the Lights, with a Piece of Liver; 
when all is boil'd tender, grate the Liver, 
and chop the Tongue and Lights very 
{mall ; put this to a Gallon of grated 
Bread, three Pounds of Currants, Mace, 
Cinnamon, Nutmeg, Salt and Sugar, nine 
Eggs, leave out four Whites, three Pound 
of Suet finely ſhred ; wet it with the Top 
of the Liquor you boil'd your Meat in; it 
muſt not be too limber: When 'tis ready, 
fill your Skins, 7 85 


Liver- 
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Liver- Puddings, very good. 


AKE the Crumb of a T wo- penny 
White-Loaf grated, a Pound of Mar- 
row, or freſh Beef-ſuet, ſo finely ſhred as 
to go through a Cullender ; ; take a Pound of 
Hog's Liver boil'd, grate and ſift that very 
fine ; boil a Quart of Cream, with a Blade 


of Mace, and ſweeten it; grate a Nutmeg, 


and put it to the reſt ; beat up ſix Eggs 
with the Whites, a little Salt, and a Spoon- 


ful of Orange-flower Water, mix all toge- 


ther, and fill your Skins : if you like Cur- 
rants, you muſt * them before they 
go in. 


A Sagoe-Pudding. 


"FAKE half a Pound of Sagoe, and waſh 
| it well in three or four hot Waters, 
then put to it a Quart of New Milk, and 
let it boil together, till thick as a Haſty- 
Pudding ; ftir it carefully, for *tis apt to 
burn; put in a Stick of Cinnamon, when 
you ſet it on the Fire; when tis boil' d take 
it out: Before you pour it out, ſtir in near 
half a Pound of Butter, beat nine Eggs, with 
four Spoonfuls of Sack, leaye out four Whites, 
ſtir all together, fw deten it to your Taſte, 


and put in a quarter of a Pound of plump ' d 
i D 4 WER n- 
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: Gang; lay a Sheet of Puff-paſte under, 
and to garniſh the Brim. 


To Stem Golden-Pippins, a * gd 
May. 

PN chem, and nicely ſcoop out ho 

Core, with a very ſmall Sgoop, throw 
them into Water, to preſerve their Colour; 
to a Pound of Pippins thus prepared, take 
half a Pound of double refin d Sugar, and 
one Pint of Water, boil and ſcum the Syrup 
before you put in the Pippins; when the 
Pippins are in, let them boil apace, to make 
them clear, and when they are ſo, put in a 


bit of Lemon- peel, and the Juice of Lemon 
to your Taſte, 


Hart's-Horn, or Calf A elly, the 
beſt Way, 


FAKE to half a Pound of good Hart's- 
horn, three Quarts of fair Water, let it 

boil very flowly, till above one Quart be 
conſumed ; if you cannot get Hart's-horn, 
one Sett of Calf's-feet will make more in 
Quantity, and taſte almoſt as well ; the Look, 
with care, will be the ſame ; ſtrain this Li- 
quor, and let it ſtand to cool; the ſtronger 
you make your Jelly, the more Ingredients 
ou may uſe ; to make it Palatable, when 
it is ſettled, as it will be the next Day, * 
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off what is clear of the Hart's-horn, and of 
the Calf s- foot- Jelly; you muſt take off the 
Fat from the Top, as well as leave the Droſs 
at the Bottom; to this two Quarts of ſtrong 
Jelly, you may put a Pint of Rheniſh, and 
a quarter of a Pint of Canary; beat up the 
Whites of five Eggs to a Froth; ſtir all toge- 
ther with Sugar, to make it very ſweet; 
mix it well, and ſet it on the Fire, and ſtir 
it till it melts and curdles; then put in the 
2 of five large Lemons, and a bit of the 
el ; let this boil up, then pour it through 
your Jelly-bag, and paſs the firſt Quart or 
two, oyer and over again, till 'tis perfectly 


inc 
To make Almondnet, or White-Jelly. | 


DLANCH half a Pound of Almonds, 
and beat them very fine, with a little 
Orange- flower Water, juſt enough to keep 
them from Oiling; when they are pounded 
as ſmall as tis poſſible to do them, mix them 
up with ſome of your Jelly, that is not fo 
much weaken'd with Wine and Lemon; this 
will colour a Pint and half of the Jelly ; 
paſs this through a very fine Hair-Sieve, 

very often, and ſtir it till it grows thick, 
that the Colour of the Almond may not 
ſettle to the Bottom; pour it into pretty 
ſhaped Glaſſes, that it may look handſome, 
when turn'd out upon China Plates, This 
Jelly 
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Jelly muſt be made very good taſted, tho 
you may abate a little of the Wine, and Juice 


of Lemon, becauſe the Almonds ſupply that 


want ; and then being ſerv'd out of the 
Glaſſes, it wants Strength. | 


Lemon-Cream, the beſt Way. 


AKE three {ſmooth fair Lemons, pare 
them, and ſqueeze out the Juice ; : Cut 


the Peel in ſmall Pieces, and put it to the 


Juice; for two or three Hours, cover it cloſe ; 
and when it taſtes of the Peel, add to it the 
Whites of four Eggs, and the Yolks of two, 

beat this well with two Spoonfuls of Orange- 
flower Water, then put all theſe to a Pint of 
far Water, train it, and ſweeten it with 
Double-refin'd Sugar; ſet it over a gentle 
Fire, and ſtir it carefully till 'tis as thick as 
Cream: Put it into your Jelly-Glaſſes. 


To make Black-Caps, the beſt Way. 


1 a dozen and half of very large 
French-Pippins, or Golden- Runnets, cut 
them in half, and lay them with the flat Side 


down to the Mazareen, which muſt be large; 


lay them ſingle, as cloſe by each other as 


they can lic; ſqueeze a large Lemon into 
two Spoonfuls of Orarige-flower Water, and 
pour over them; ſhred Lemon- peel very fine, 


and ſhake between; z and grate Double re- 
5 
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fin 'd Sugar all over them; put them into a 
quick Qxen, and they are done in half an 
Hour. 


Almond-Cream. 


T AKE half a Pound of good Almonds, 

blanch and beat them very fine, with 
Orange-flower- Water; take a Quart of Cream 
boil'd, cool'd and ſweeten'd, put the Almonds 
into it, and when they are mixt, ſtrain it 
through a Canvas, then ſtir it over the Fire, 
till it thickens, and pour it into Glaſſes; if 
you love it richly perfum'd, put in a Grain of 
AD 


To make Orange- Cream. 


Eb. AKE four Oranges, and grate the Peels 
into a Pint of Water, then ſqueeze the 
Juice into the Water ; beat the Yolks of four 
Eggs very well, and put into the Water ; 
{weeten it very well with double-refin'd Su- 
gar; preſs all hard through a ſtrong Strainer, 
{et it on the Fire, and ftir it carefully all one 
way, till *tis as thick as Cream; then pour 
it into your Glaſſes, . 


A very Rich Almond. Cream to Felly 


MAEFE a very ſtrong Jelly of Hart's- 
horn; and that it may be ſo, put half a 


Pound of good Hart s- horn, to a Quart and 
half 
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half a Pint of Water; let it boil away near 
half; ſtrain it off through a Jelly-baF ; then 
have ready beaten to a very fine Paſte ſix 
Ounces of Almonds, which multi be carefully 
beat with one Spoonful of good Orangc- 
flower Water, with ſix or eight Spoonfuls of 
very thick ſweet Cream; then take near as 
much Cream as you have Jelly, and put 
both into a Skellet, and ſtrain in your Al- 
monds ; fweeten it to your Taſte with double- 


 refin'd Sugar; ſet it over the Fire, and ſtir 


it with care conſtantly till tis ready to ball ; 
ſo take it off, and keep it ſtirring till it is 
near cold; then pour it into narrow - bot- 
tom'd Drinking-glaſſes, i in which let it ſtand 
a whole Day: When you would turn it out, 
put your Glaſſes into warm Water for a Mi- 
nute, and 'twill turn out like a Sugar-loaf. 
This is call'd Steeple-Cream, 


To make Orange Poſſet. 


QUE EZ E the Juice of two Sevil- 
Oranges, and one Lemon, into a Chia- 
Baſon that holds about a Quart; ſweeten this 
Juice like a Syrup with Double-refin'd Sugar, 
put to it two Spoonfuls of Orange-flower 
Water, and ftrain it through a fine Stcye ; 
boil a large Pint of thick Cream, with ſome 
of the Orange- peel in it cut thin: When tis 
pretty cool, pour it into the Baſon of juice 


through a Funnel, which muſt be held as 
high 


S 
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high as you can from the Baſon : It muſt 
ſtand a Day before you uſe it. When it 


goes to Table, ſtick Slips of Candy'd Orange, 
Lemon, and Citron- peel on the Top. 


Poſtatia- Cream, very good. 


AK F. an Ounce of the Kernels of Po- 

/latia-Nut, beat them ſmall with two 
Spoonfuls of Orange- flower Water, and four 
Volks of Higgs; boil a Quart of Cream, and 
mix all together: When the Cream is ſo 
cool it will not curdle the Eggs, thicken it 
over the Fire with great Care, and put it in- 
to your Glaſſes. 


To make I'ry'd Cream. 


'T AKE a Quart of good new Cream, 
the Yolks of ſeven Eggs, a bit of Le- 
mon- peel, a grated Nutmeg, two Spoonfuls 
of Sack, as much Orange: flower Water: 
Butter your Sauce- pan, and put it over the 
Fire; ſtir it all the while one Way with a 
little white Whisk, and as you ſtir, ſtrew 
in Flower very lightly, *till 'tis thick and 
ſmooth; then 'tis boil'd enough, and may be 
pour'd out upon a Chectc-plate or Maza- 
reen ; ſpread it with a Knife exactly even, 
about half an Inch thick, then cut it in 
Diamond- ſquares, and fry it in a Pan full of 

boiling ſweet Suet. 
To 
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To make a very good Barley-Gruel. 


F three Ounces of Pearl-barley make a 
Quart of Barley-water ; ſhift it once or 


twice, if it is not white; put to it four Ounces 


of Currants clean pick'd and waſh'd ; when 
they are plumpt, pour the Gruel out to cool 
a little, and beat up the Yolks of three Eggs 
and put into it, with half a Pint of White- 


wine, and half a Pint of new thick Cream, 


the Peel of a Lemon, and as much Sugar as 
you like; ſtir it gently over the Fire till *tis 
as thick as Cream. Ils a pretty wholeſome 


Spoon-meat for Suppers. 


To make the T bick Square Cream- 
Cheeſe, as at Newport. 
O U muſt get a Vat made a quarter and 


half high, the Bottom (nor 'Top) muſt 
not be faſtned in, it muſt be Four-ſquare, 


with Holes all oyer, then take two Quarts of 


good thick Cream, two Quarts of Stroakings, 


and a Gallon of new Milk, ſet it with Run- 


net as for common Cheeſe ; when 'tis come 
take out the Curd with a China Saucer, and 
put it into the Vat, ſtrew a little clean dry 
Salt in two or three Places as it is laid in; 
and as the Curd ſinks, fill up the Vat, ill 
all the Cheeſe is in; preſs it as other Cheeſe : 


Jet it ſtand in the Vat two or three Days, 
5 till 


LY a » 
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till all the Whey is out, and turn'd often. 
while 'tis in; falt it two Days: : When you, 
take it out, you muſt let it dry without rub- 
bing; and make it in May. If you deſire it 
exactly Four-ſquare, let the Vat be full a 
quarter and half high, and the Square want 
an Inch of a Quarter. 


To make a pretty ſort of Flummery. 


P UT three large Handtuls of G 
ground ſmall, into two Quarts of fair 
Water, let it ſteep a Day and Night ; then, 
pour off the clear Water, and put the ſame 
Quantity of freſh Water to it; ſtrain. 1t 
through a fine Hair-fieve, and boil it *cill 
'tis as thick as Haſty-pudding : ; ſtir it all the 
while, that it may be extremely ſmooth: 
(and when you firſt ſtrain it out, before you 
{et it on the Fire, put in one Spoenful of Su- 
gar, and two of good Orange-flower Water.) 
When'tis boil'd enough, pour it into ſhallow 
Diſhes, for your Ule. 3 


To ak Hart born Flame 


pur 2 pound of Hart s- horn Shavings to 

three Quarts of Spring-Water, boil it 
very gently over a ſoft Fire 'till tis conſum- 
ed to one Quart; then ſtrain. it through a fine 
Sieve into your 'Baſon, and let it ſtand 111 


cold; then juſt melt it over the Fire, and put 
| | to 
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to it half a Pint of White-wine, a Pint of 
new thick Cream, and four Spoonfuls of 
Orange- flower Water; ſcald your Cream, 
and- let it he cold before you mix it with 
Wine and jelly; put in double-refind Sugar 
to your Taſte, and then beat it all one way 
for an Hour and an half at leaſt ; for if you 
are not thns careful in beating, twill neither 
mix nor look to pleaſe you. Let the Cups 
you pour it into, be dipp'd in clean Water ; 


for if they are dry, it will not turn out well: 


Keep it in the Cups a Day before you uſe it. 
When 'tis ſent to Table, you muſt turn it 
out, and ſtick it all over the Top with blanch'd 
Almonds cut in Slips. Eat it in Cream, or 
Wine, which you like beſt, 


A Whipt Sillibub, extraordinary. 
TAE 2 Quart of Cream, and boil it, 
let it ſtand till 'tis cold; then take a 
Pint of White-wine ; pare a Lemon thin, and 
ſteep the Peel in the Wine two Hours before 
you uſe it; to this add the Juice of a Lemon, 


and as much Sugar as will make it very 
{weet : Put all this together into a Baſon, 


and whisk it all one way till 'tis pretty 


thick : Fill your Glaſſes, and keep it a Day 
before you uſe it; 'twill keep good three or 


four Days. Let your Cream be full Mea- 


ſure, and your Wine rather leſs. If you like 
it perfumed, put in a Grain or two of Am- 
bergreeſe. Panada, 
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Panada, for a Sick or Weak Stomach. 


UT the Crumb of a Penny White-loaf 
grated into a Quart of cold Water, ſet 
both on the Fire together, with a Blade of 
Mace: When *tis boil'd ſmooth, take it off 
the Fire, and put in a bit of Lemon-peel, the 
Juice of a Lemon, a Glaſs of Sack, and'Sugar 
to your Taſte. This is very N ouriſhing, and 
never offends the Stomach. Some ſeaſon with 
Butter and Sugar, adding Currants, which 
on ſome Occaſions are proper; but the firſt 
is the moſt grateful and innocent. 


To make Sagoe. 


UT an Ounce of Sagoe to a Pint of Wa- 

ter, ſet it over the Fire, and ſtir it care- 
fully 'till *tis thick; ſeaſon it with three 
Spoonfuls of Sack or White-wine, a bit of 
Lemon-peel, and the Juice of a Lemon. 
Sweeten it to your Taſte. 


To make Salep. 


UT half an Ounce of Salep to a Pint of 
Water, ſet it over the Fire, and ſtir it till 
tis as thick as Chocolate, and ſeaſon it with 
Roſe- Water, or Orange-flower-Water, or 


Sack : If you like it better, a little Juice of 


Lemon and Sugar. Tis good for Weak or 
ien, People. 
=. 1 Y 
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To make Orange-Marmalade, very good. 


AKE cightcen fair large Sevil-Oranges, 


are them very thin, then cut them in 


halves, and ſave their juice in a clean Veſſel, 
and ſet it cover'd in a cool Place; put the half 
Oranges into Water for one Night, then boil 


them very tender, ſhifting the Water "till all 
the Bitterneſs is out, then dry them well, and 
pick out the Seeds and Strings as nicely as 


you can; pound them fine, and to every 


Pound of Pulp take a pound of double-re- 


fin'd Sugar ; boil your Pulp and Sugar almoſt 
to a Candy-height : When this 1s ready, you 
muſt take the Juice of fix Lemons, the Juice 


of all the Oranges, ſtrain it, and take its full 


weight in double-refin'd Sugar, all which 
pour in to the Pulp and Sugar; and boil the 


whole pretty faſt till it will Jelly. Keep 


your Glaſſes cover d, and 'twill be a laſting 
wholeſome Sweet- meat for any Uſe. If you 


would rather have it Jelly, add Pippin-Jelly, 


and leave out half the Juice of Orange and 


Lemon. 


' Lemon-Cakes. 


AK E a Pound of donble-refin'd Sugar, 
beat and ſift it very fine, wet it with 


Juice of Lemon, boil it nen to a Candy- | 


height, then drop it on Plates; ſet it in a 


warm Place, till they will ſlip off the Hates. 


They 
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They are grateful, and proper to quench 
1 hir. You may ſhred the Peel very fine, 
and boil up with one half, if you like it ; but 
add freſh Juice with chat, or *twill be too 
thick to wn neatly. | 


Orange-Chips. 


C UT off the Peels of very fine Oranges, 

not too thin, boil them in a large quan- 
tity of Water, ſhifting them often, that they 
may not be bitter : When they are tender, 


dry them, and take their weight in double- 


refin'd Sugar; boil the Chips and Sugar, 
when wet, to a Candy, till "ihe Sugar be 
almoſt conſumed : Lay 3 thin on Plates, 
to fs 


4 ally of Currants. 


"A K E your Currants, and ſtrip thern 
from the Stalks into a 'Gally-pot, which 
Pot you muſt put into a Kettle of Water 
over the Fire till they be enough; ſtrain 
them through a Flannel Jelly-bag, but don't 
ſqueeze it; add to the Liquor its weight in 
double-refin'd Sugar, boil both up for a quar- 
ter of an Hour very gently, then put it into 
Glaſſes. | 
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Apricot-Chips. 


3 i AK E the weight of the whole Apri- 


cot in double-refin'd Sugar, then ſlice 
them the long-way, but don't pare them ; 


boil your Sugar to a thin Candy, then put 


the Fruit in, and let them ſtand on the Fire 
till ſcalding-hot; lay them thin on Plates, 
and ſet them in the Sun to dry, when they 
haye lain one Night in the Liquor. 


To Preſerve Apricots in Jelly. 


T O a Pound of Apricots, before they are 


ſtoned and pared, take a Pound and a 
quarter of double-refin'd Sugar ; ſtone and 
pare your Apricots, and have your Sugar 
finely beat; as you pare them, lay ſome Su- 
gar under and over them; when the Sugar 


is pretty well melted, ſet them on the Fire 


and boil them; ; keep ſome Sugar out to ſtrew 
on them in the boiling, to keep their Colour; 
and as the Scum riſes, take it off very clean, 

and ſometimes turn them with the Ladle, as 


you ſee Occaſion : When they are tender, put 


them into Glaſſes. Add to your Syrup a 
quarter of a Pint of Pippin-liquor, and the 
weight of it in Sugar, and let it boil a while; 
put it to your Apricots : Let your Fire 
be quick ; for the ſooner any White-Sweet- 
meat is done, "twill look the better. You 

may 
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may let the Liquor run through a Jelly-bag, 


if you would have it delicately clear. 


Prawlins, or Fry a Almonds: 


B T AE E a Pound of the beſt Fordan-Al- 


monds, rub them very clean from the 
Duſt: Take their weight in Loaf-Sugar, wet 
it with Orange-flower Water, and boil it to. 
a Syrup; then throw the Almonds into it, 
and boil them to a Candy, conſtantly ſtir- 
ring till they are dry; then put them into a 
Diſh, and take away the looſe Bits and Knobs 
which will be about them : Put the Almonds 
again into the Preſerying-pan, and ſet them 
on a flow Fire, till ſome of their Oil comes 
from them into the Bottom of the Pan. 


To Preſerve Orange-Flowers. 


PIC“ the Flowers, and little Oranges and 
Stalks apart, boil the Flowers in clear 
Water till they: are tender; boil the little 
Oranges and Stalks alſo in ſeveral Waters, 
till the Bitterneſs be quite gone : 'To a Pound 
of Flowers take three Pounds of donblc- 


refin'd Sugar, wet the Sugar with Water, 


and boil it to a Syrup; then drain the Flow- 
ers from their Water, and put them into the 
Syrup, boil them a little, and put them into 
Glaſſes. | 


E 3 | Cakes 
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Cakes of Orange-Flowers. 


O a Pound of Flowers take five Pounds 
of double-refin'd Sugar; dip your Su- 
gar in Water, and lay it in the Preſerving- 
pan to melt; pick the out- ſide Leaves off, 
boil the Flowers in Water till they are tender, 
and drain them well: While they boil, you 
muſt ſet your diſſolv d Sugar on the Fire, and 
boil it to a thick Syrup, and be ſure to let it 
ſtand to be cold, before you put in your 
Orange- flowers; i drop them nicely on Plates, 
in round Cakes, and dry them in the hot Sun, 
or a 2 SLOVE. 


A very 35 way to make Conſerve of 
Roſes, 


M AK E a ſtrong Infuſion of Red Robe | 
with Red-roſe Water, as much as you 
think will boil the Quantity you intend to 
make ; then take the freſh Buds of Roſes, 
and clip off all the white and withered. 
Leaves ; and boil theſe Buds in the infuſed 
Liquor, as ſoft as may be, till they are very 
tender, and as red as they were at firſt ; 
then take them out, and weigh them, and 
put twice the weight of double»refin'd Sugar, 
and boil it again, with the Sugar, as faſt as 
can be, till it * when you take it out, 
you 
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you may add either Amber, pearl, Coral 
Gold, or Spirit of Vitriol ; theſe laſt Addi- 


tions, are as well made, when 'tis uſed ; 


becauſe 'tis good for many Diſtempers, and 


they may be ſuited to the Occaſion, 


| APowder for Digeſtion. 


13 AKE a very large Nutmeg, the ſame 
weight in Mace, the ſame weight in 
Aa and the Weight of all the Ingre- 
dients of Angelica-ſeeds ; - bake all theſe in the 
middle of a ſmall brown Wheaten-Loaf, 
when 'tis enough, take out the Spice and 
Seeds, and beat them to a very fine Powder, 
with Powder of Crab's-Eyes, and double-re- 


fin'd Sugar, of each a like Quantity, enough 


to make the Powder palatable; take as much 


as will lie on a Shilling, after every Meal. 


I have known it wonderfully relieve a windy, 


ſowre, weaken'd Stomach ; it muſt be conti- 


nued a Month or two. 


To Candy any fort of Flowers. 


＋ AKE the beſt treble-refin d Sugar you 


can get, break it in Lumps, dip them 
piece by piece in Water; put them in a Sil- 
ver Sauce-pan, or Baſon, melt them over the 
Fire; when it juft boils, ftrain it through a 


Muſlin, and ſet it on the Fire again, and let 
it boil, 'till it draws in Hairs, which you 
| 4 may 


IPD > 
" IN} : q 
HY 
V. 


m2 A Collection of Receipts 


may ſee by holding up your Spoon ; then 
put in the Flowers, of any Sort, and ſet them 
in Cups or Glaſſes, and when tis of a hard 
Candy, break it in Lumps, and lay it as high 
as you pleaſe : Dry it in a Stove, or the Sun, 
and 'twill look like Sugar-candy. : 


T hick Ginger-Bread. 


A Pound and half of Flower, takes up one 
Pound of Treacle, almoſt as much Su- 
gar, an Ounce of beaten Ginger, two Ounces 
of Carraway-ſeeds, four Ounces of Citron, 
and Lemon-pcel candy'd, the Volks of four 
Eggs ; cut your Swect-meats, mix all, and 
bake it in large Cakes, on 'Tin-plates. 


Wafers, 


D RY your Flower, and make it into a 

thick Batter with Cream, put in Mace 
very fine beat, a little Sugar to your Taſte ; 
Butter your Irons, and let them be hot, then 
put in a T ea- ſpoonful of the Batter; ſo bake 
them with care, and roll them off the Iron, 
on a {mall Stick. 


A good Sort of Portugal Cakes. 


TEE a Pound of new Butter, and ſix 
Eggs, leaving out two Whites; then 
work it together with your Hand, till the 
Eggs 
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Eggs are perfectly mixt in the Butter; to this 


put one Pound of Loaf- Sugar ſifted, a Pound 
of fine Flower dry'd, half a Pound of Cur- 


rants, a little beaten Mace, mix all together ; - 


Butter the Pans ; fill and bake them in an 
Oven that won't colour a White Paper. | 


A Carraway-Cake, without Teaft. 
T AKE five Pounds of Flower, and four 
Pounds of ſingle-refin'd Sugar beat, and 
finely ſifted, mix this with a Pound and half 
of Carraway-ſ eeds; to this Quantity, you 


muſt take four Pounds of Butter, which muſt 
be work'd in cight Spoonfuls of Orange- 


flower Water, *till 'tis perfectly mix'd, and 


looks like Cream ; break twenty Eggs, but 
half of the Whites, beat them well; and 1 in 
beating, add ſix Spoonfuls of Sack, ſtrew in 
the Flower, Sugar, and Seeds, by little and 
little, into the Eggs and Butter, with a Pound 
of candy d Citron, Lemon and Orange- peel: 
Let the firſt Fierceneſs of your Oven be over, 
before you put the Cake in, for fear of 
ſcorching; for the Oven muſt be hot, and 
you muſt keep beating your Cake, "ill it 
goes into the Hoop, which muſt be juſt as 
the Oven 1s ready. 

Note, That half a Pound of the Carravngs 
ſeeds may be omitted. 


An 
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An excellent Plumb-Pudding. 


AK E one Pound of Suet, ſhred very 
ſmall and fifted, one Pound of Raiſins 
ſton'd, four Spoonfuls of Flower, and four 
Spoonfuls of Sugar, five Eggs, but three 
Whites ; beat the Eggs with a little Salt : 
Tie 1t up cloſe, and boil it four Hours at 


leaſt. 


To make Stone- Cream. 


TAKE a Pint and half of thick Cream, 
boil in it a Blade of Mace, and a Stick 
of Cinnamon, and ſix Spoonfuls of Orange- 
flower Water, ſweeten it to your Taſte, 
and boil it till thick; then pour it out, and 
keep it ſtirring till 'tis almoſt cold; then put 
in a ſmall Spoonful of Runnet, and put it in- 
to your Cups or Glaſſes: Make it three or 
four Hours before you uſe it; tis good. 


To make Cracknels. 


O a Quart of Flower, take a Pound of 
X Butter, half a Nutmeg grated, the 
Volks of four Eggs beat, with four Spoonfuls 

of Roſe-Water ; put the Nutmeg and Eggs 
into the Flower, and wet it into a ſtiff Paſte 
with cold Water ; then roll in the Butter, an 
make them into ſhape; put them into a 
Kettle 
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Kettle of boiling Water; when tliey ſwim, 
take them out with a "Skimmer, and put 
them into cold Water; when they are 
harden'd, lay them out to dry, and bake 
them on 'Tin-plates, 


A very good Sced-Cake. 


1 a quarter of a Peck of fine leres 
and dry it before the Fire, with three 
quarters of a Pound of Sugar, beat a quarter 
of a Pound of Almonds, to keep them from 
Oiling, pour in two Spoonfuls of Orange- 
flower Water, as you beat them, and mix 
this with the Flower and Sugar, put in the 
full weight of a Pound and half of Butter; rub 
in one half dry, and melt the other in a fall 


Pint of Cream; before you begin to mix, put 


a Pint of good Ale-yeaſt, to half a Pint of 
Sack, and let it riſe before the Fire; let your 
Butter and Cream juſt melt over a gentle 
Fire, and when 'tis pretty cool, make a Hole 
in the middle of your F lower, and pour in 
the Cream and Butter, the Sack and Yeaſt, 

with nine Eggs, leaving out four Whites; 


beat and ſtrain your Eggs, and mix all well 


together, and ſet it to the Fire to riſe: 
When 'tis ready to put into the Hoop, mix 
in a Pound and a half of ſmooth Carraways, 
with half a Pound of Citron, Orange and Le- 
mon- peel candy d; cut this in long bits, and 
ſtrew it in the middle of your Cake : You 

may 
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may put more Sweet-meats, and Ice it, if you 
deſire it very rich. 


T be London-Wigs. 


3 a quarter of a Peck of Flower, 

put to it half a Pound of Sugar, and 
as much Carraways, ſmooth or rough, as you 
like; mix theſe, and ſet them to the Fire to 
dry, then make a Pound and half of Butter 
hot over a gentle Fire; ſtir it often, and add 
to it near a Quart of good Milk or Cream, 
when the Butter is melted in the Cream, 
pour it into the middle of the F lower, and 
to it pour a little Sack, and full a Pint and 
half of very good Ale-yeaſt; let it ſtand be- 
fore the Fire to riſe, before you lay them on 
your Tin-plates to bake. 


* 


Egg Minc d. Pyes. 


AK E fix Eggs, boil them very hard, 

and ſhred them ſmall ; ſhred the double 
quantity of good Suet very fine ; put Cur- 
rants, neatly waſh'd and pick'd, one Pound, 
or more if your Eggs were large ; the Peel 
of one Lemon very fine ſhred, half the Juice, 
and five or ſix Spoonfuls of Sack, Mace, Nut- 
meg, Sugar, and a little Salt ; and Candy'd 
Citron, or Orange-pec], if 1 5 would have 
them rich. 


An 
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An extraordinary Plumb-Cake. 


T. ſeven Pounds of fine Flower, and 
two Pounds and half of Butter ; put the 
Butter into the Flower; ſeven Pounds of Cur- 
rants, and two large Nutmegs, with half an 
Ounce of Mace, and a quarter of an Ounce 
of Cloves, all finely beat and grated ; 

Pound of Sugar, ſixteen Eggs, leaving out 
four Whites, put in a full Pint and half of 
Ale-yeaſt ; warm as much Cream as you 
think will wet it, and pour Sack to your 
Cream, to make it as thick as Batter; beat 
alſo one Pound of Almonds, with Sack and 
Orange-flower Water ; but don't let them be 


fine, but groſly beat; put in a Pound of can- 


dy'd Orange, Lemon, and Citron=peel, or 
more, if you defire it very rich ; mix all, and 
put it into your Hoop, with a Paſte under i it, 
to fave the bottom. This was given hy one 
of the niceſt Houſe-wives in England ; and is 
as good as ever was made. ” 


Teing for the Cake. 
T REY the Whites of five Eggs, whipt 


p to a Froth, and put a Pound of 


don, Sugar ſifted, a Grain of Am- 
bergreeſe, and three Spoonfuls of Orange- 
flower Water; whip it all the while the Cake 
is in the Oven; ; when it comes out of the 
Oven, 
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Oven, Ice it; but ſet it in no more: Leave 
out the Perfume, if it be offenſive. 


Lemon or Chocolate- Puffs. 


AKE. half 2 Pound of doubl o-refin'd 
Sugar, finely beat and ſifted, grate in- 

to it the yellow Rind of a very fair large Le- 
mon ; then whip up the White of an Egg 
to a Froth, and wet it with this Froth, till 
tis as Riff as good working Paſte, lay it on 
Papers, and bake it in a very low Oven; : 
lay ſome round and ſome long : If you make 
Chocolate, grate about an Ounce as you did 


the Peel. 


Almond-Puffs. 


EAT two Ounces of blanch'd Almonds, 
with a quarter of a Pint of Orange- 


flower Water, and ſifted Sugar, till they are 


fine; whip up the Whites of three Eggs, 

and mix them with Almonds, Sygar, and 
Orange-flower Water ; then add as much 
ſifted Sugar, as will make it into Paſte ; lay 
it in Cakes, and bake 1 it in a cool Oven, 


The Right Dutch- Wafer. 


18 AK E four Eggs, and beat them very 


well, then take a good Spoonfnl of 


fine Sugar, © one Nutmeg grated, a Pint of 
Cream, 
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Cream, and a Pound of Flower, a Pound of 
Butter melted, two or three Spoonfuls of 
Roſe- water, and two good Spoonfuls of Yeaſt 
mix all well together, and bake them in 
your Wafer-tongs on the Fire. For the 
Sauce, take grated Cinnamon, Sack, and 
melted Butter, tweeten'd to your Taſte. 


To make Ratafia-Cakes. 


AKE eight Ounces of Apricot-Kernels, 

or, if they cannot be had, Bitter-Al- 
monds will do as well, blanch them, and 
beat them very fine with a little Orange- 
flower Water, mix them with the Whites of 
three Eggs well beaten, and put to them two 
Pounds of ſingle-refin'd Sugar finely beaten 
and ſifted ; work all together, and 'twill be 
like a Paſte ; then lay it in little round Bits 
on Tin-plates flower'd, ſet them in an Oven 
that is not too hot, and they will puff * 
and be toon baked, 


T be Nuns-Bisker. 


AKE the Whites of ſix Eggs, and beat 
them to a Froth ; take alſo half a Pound 
of Almonds, blanch and beat them with the 
Froth of the Whites of your Eggs as it riſes ; 
then take the Yolks, with a Pound of fine 
Sugar, beat theſe well together, and mix 
your Almonds with your Eggs and Sugar ; 
then 
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then put in a quarter of a Pound of Flower, 


with the Peel of two Lemons grated, and 
ſome Citron finely ſhred ; bake them in 
little Cake-pans in a quick Oven, and when 


they are colour'd, turn them on 'Tins, to 


harden the 3 ; but before you ſet them 
in the Oven again, ftrew ſome double-retin'd 
Sugar on them finely fifted. Remember to 
butter your Pans, and fill them but half. 


Pancakes, very good. 


＋ * AK E a Pint of thick Cream, three 
poonfuls of Sack, and half a_ Pint of 
F g ſix Eggs ( but three Whites) one 


grated N 1 quarter of a Pound of 


melted Butter, a very little Salt, and ſome 
Sugar; fry theſe thin in a dry Pan. 


Zo make good Fritters. 


IX half a Pint of good Cream, very 
thick with Flower, beat fix Eggs, leav- 


ing out four Whites, and to the Eggs put ſix 


Spoonfuls of Sack, and ſtrain them into the 
Batter; put in a little grated Nutmeg, Ginger 
and Cinnamon, all very fine, alſo a little 
Salt; then put in another half Pint of Cream, 
and beat the. Batter near an Hour; pare and 
Alice your Apples thin, dip every Piece in 
the Batter, and throw them in a Pan- full of 
boiling Lard. | 
L Spin- 
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A Spinage-Tart, Ver * good, 


T AKE fix Handfuls of Spinage, waſh 

it clean, and dry it, pick it clean from 
Stalks, and the hard Rib that goes up the 
middle of the Leaf, ſhred it extremely fine 
as tis poſſible to be; put to it a Pint of 
grated Bread the lighteſt you can get, a Pint 


of very thick Cream, nine Eggs (but four 


of the Whites) three Spoonfuls of Orange- 
flower Water, a little Salt and Sugar to 
your Taſte; it ought to be pretty ſweet : 
If with your Orange-flower Water you beat 


up two Ounces of blanch'd Almonds, tis an 


incomparable Addition to the Taſte. Garniſh 
the Brim of your Diſh with Paſte, and lay 
Slips croſs the Top. Thus you may make 
Couſlip-Tart ; but that being not ſo juicy, will 
bear beating in a Mortar. Heat it with Care 
before it be put into the Diſh. 


An Almond-Tart, very good. 


O half a Pound of Almonds blanch'd, 
and very finely beat with Orange-flow- 
er Water, put a Pint of thick Cream, two 
large Naples-Biskets grated,- and five Yolks 
of Eggs, near half a Pound of Sugar ; put 
all into a Diſh garniſh'd with Paſte, and 
lay Slips in Diamonds croſs the 'Top ; 
bake it in a cool Oyen, and when it comes 
F — 
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out, ſtick Slips of and Citron in each 
Diamond. 


To Preſerve Golden-Pippns the oe 
Way. 


TAKE to a Pound of Apples a Pound of 
double-refin'd Sugar, and a Pint of 
clear Spring- Water; ſet it on the Fire; neat- 
ly pare the Pippins, and take out the Stalks 
and Eyes, put them into the Sugar and Water, 
cover them cloſe, and let them boil as faſt as 
you can half a quarter of an Hour; then take 
them off a little to cool ; then ſet them on 
again to boil as faſt and as long as they did 
before ; do this three or four times, till they 
are very clear: Cover them very cloſe, "till 
you make the following Jelly for them. 


Codlin or Pippin-Jelly. 


LICE a Pound of Codlins or Pippins into 


a Pint of clear Spring-Water, let them 
boil till the Liquor takes all the Taſte of the 
Fruit; then ſtrain it out, and to a Pint of 
this Liquor take a Pound of double-refin'd 


Sugar, boil'd to Sugar again; then put in 


your Codlin-Liquor, boil it a little together 
as faſt as you can; then put in your Golden- 
Pippins, boil them up faſt for a little while; 
juſt before the laſt boiling, ſqueeze in the 


Juice of. a Lemon; boil it up quick once 
more; 
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more; take great care they do not loſe Co- 
Jour : Take the Pippins out, and put them 
into the Glaſſes with the Jelly. This 1s the 


moſt grateful Way that eyer was inyented 


to preſerye them. 
T; make Raiſin Elder-Wine: 


TE K E ſix Gallons of Water, and boil it 
half an Hour; and when tis boil'd, add 
to every Gallon of Water five Pounds of Ma- 
laga-Raiſins ſhred ſmall ; pour the Water 
boiling-hot upon them, and let it ſtand nine 
Days, ſtirring it twice a Day : Boil your Ber- 
ries as you do Currants for Jelly, and ftrain 
it as fine; then add to every Gallon of Liquor 
a Pint of Elder-berry Juice: When you have 
ſtirr'd all well together, ſpread a Toaſt on 
both ſides with Yeaſt, let it work a Day and 
a Night, then put it into a Veſſel, which be- 
ſure to fill as it works over; ſtop it cloſe 
when it has done working, till you are {ure 
tis fine, then bottle it. 


4 nather, very I boleſome. 
T2 every Gallon of pick'd Elder-berries, 


put a full Gallon of Water, boil them 
gether "till the Berries are tender, then 


{train it off through a fine Steve ; let what 


will run through, but don't preſs the Berries; 


to eyery Gallon of the Liquor put two full 


F 2 * __ - .- Pounds; 


2 
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pounds of good Lisbon-Sugar : : 'This Sort for 


preſent Drinking. What you deſign to keep 
fome Years, muſt haye two Pounds and a 


half of Sugar; boil the Liquor and Sugar to- 
gether, and ſcum it clean in the boiling as 


long as any will riſe; when cool, work it 
with Yeaſt for. a Night and a Day; ; put it 


into the Veſſel, and when it has done work- 


ing, ſtop it cloſe for five or fix Months : Bot- 


tle it then, if fine. This ought to be the 


_ conſtant Drink for all Gouty People : If well 
| boil'd and work'd, it never ferments in the 
Bottle or Stomach. 


| Quince-Wine. 


Ce the Quinces with a coarſe Cloth, 

then grate them on large Graters; then 
ſqueeze them through a Linnen Strainer, to 
clear it from the groſs Thickneſs ; then 
ſqueeze it through a Flannel-Strainer, to 
clear it from all the 'Thick that remains : 
To every Gallon of this Liquor put two 
Pounds of ſingle Loaf-Sugar ; let it diſſolve, 
and pour it off ſeyeral times, as it ſettles to 
the Bottom; do this a Night and a Day: 
When tis fine, put it into your Veſſel, but 


don't ſtop it down for a Week, nor Bottle it 


in ſix Months; then you may, if tis perfect- 
Ay fine; if not, draw it into another Veſſel, 
and ſtop i it up again. 


Be ſure to put all Enghſh Wines into cool 
Cellars, Orange- 


eV. 
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Oran ge· Wine. 
O ſix Gallons of Spring- Water put twelve 
Pounds of fingle-refin'd Sugar, the 
Whites of four Eggs well beaten, put theſe 
to the Water cold; then let it boil three 
quarters of an Hour, taking off the Scum as 
| faſt as it riſes : When tis cold, put in ſix 
Spoonfuls of Yeaſt, and fix Ounces of Syrup 
of Lemon, beaten together ; put in alſo the 
Juice and Rind of fifty large Oranges thin 
pared, that no White- part nor any of the 
Seeds go in with the Juice, which ſhould be 
ſtrained : Let all this ſtand two Nights and 
two Days in an open Veſſel, or large Pan, 
then put it into your cloſe Veſſel, and in three 
or four Days ſtop it down: When it has 
ſtood three Weeks thus, draw it off into 
another Veſſel, and add to it two Quarts of 
Rheniſh or White-wine; ; then ſtop it cloſe 
again, and in a Month or Six Weeks, "twill 
be fine enough to Bottle, and to drink in a 
Month after, If you deſire it ſhould keep, 
pt in . inſtead of Rheniſh, 


Birch- Wine, as made in Suſſex, 


T' AKE the Sap of Birch freſh drawn, 5 
boil it as long as any Scum ariſes; to 
every Gallon of Liquor put two Pounds of 
good Sugar; boil it half an Hour, and ſcum 
F 3 it 
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it very clean; when *tis almoſt cold, ſet it 
with a little Yeaſt ſpread on a I oaſt ; let it 
ſtand five or fix Days in an open Veſſel, ſtir- 
ring it often; then take ſuch a Cask as the 
Liquor will be ſure to fill; and fire a large 
Match dipt in Brimſtone, and put it into 
the Cask, and ſtop in the Smoak, till the 
Match is extinguiſh'd, always keeping it 
ſhook, then ſhake out the Aſhes, and, ag 
quick as poſſible, pour in a Pint of Sack or 
Rheniſn, which Taſte you like beſt, for the 
Liquor retains it; rince the Cask well with 
this, and pour it out: Pour in your Wine, 
and ſtop it cloſe for ſix Months, then, if tis 
perfectly fine, you may Bottle it. 


Black-Cherry Wine. 
| | OIL fix Gallons of Spring-Water one | 


Hour, then bruiſe twenty-four Pounds | 

of Black-Cherries, but don't break the 

Stones ; pour the Water boiling hot on the { 

Cherries, ſtir the Cherries well in the Water, { 

and let it ftand twenty-four Hours; then 

ſtrain it off, and to every Gallon put near two MW #4 

Pounds of good Sugar, mix it well with the 
c 


Liquor, and let it ſtand one Day longer ; then 
our it off clear into the Veſſel, and top it 

cloſe : Let it be yery fine before ro! draw it | 

off into Bottles, 


Sager 
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Sage - Wine, very good. 


To twenty-eight Pounds of Mae ai- 
ſins, pick'd and ſhred, have twenty- 
eight Quart of Spring-Water well boil'd, but 
let it be cool as Milk from the Cow before 
you pour it on the Raiſins; then put in half 
a Buſhel of Red-Sage groſly ſhred ; ſtir all 
together, and let it ſtand fix Days, ſtirring 
it very well every Day, and cover it as cloſe 
as you can; then ſtrain it off, and pour it 
into your Veſſel; it will ſoon be fine, but 
you may add two Quarts of Sack or White 
wine to fine it: Raiſins of the Sun will do 
as well as Malaga, if they cannot be had, | 


Cherry-Wine, as in Kent. 


' HEN your Red Cherries are full ripe, 
ſtrip them from the Strigs, and ſtamp 
them, as Apples, till the Stones are broke, 
then put it into a Tub, and cover it up cloſe 
for three Days and Nights; ; then preſs it in 
a Cyder-preſs, and put your Liquor again 
into a Tub, and let it ſtand cloſe cover'd two 
Days more; then take off the Scum very 
carefully, for fear of jogging, and pour it off 
the Lees into another Tub, and let it ſtand 
to clear two Days more, then ſcum and 
pour it off, as before. If your Cherries were 


full ripe and ſweet, put only a Pound and 
F 4 . 
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a half of good Sugar to each Gallon of Li- 
quor; ſtir it well together, and cover it 
cloſe, and ftir it no more 'till the next Day, 
then pour it carefully off the Lees, as before; 
let it ſtand again, and do the fame the next 
Day into the Veſſel you keep it in; You 
may repeat this oftner, if you ſee the Lees 
are groſs, and like to make it fret, When 
tis ſettled, ſtop it up 'till ſeven or eight 
Months are paſt ; then, if *tis perfectly fine, 
bottle it; if not, draw it off into another Veſ- 
ſel, and ſtop it up as much longer: Twill 
keep Seven Years, if Bottled fine, and had 
not beſt be drank till 'tis a Year old. Our 
Engliſh Wines want only Age, to equal, if 
not exceed all F oreign Liquors. 


Rasberry-Wine, very good. 


T every Quart of Fruit, you muſt pour, 
boiling hot, a Quart of Water; cover 
it very cloſe, and let it ſtand Twenty-four 
Hours ; then ſtrain 1t, and to three Quarts of 
Liquor, put two Pounds of good Sugar; ſtir 
it together, and ſpread a Toaſt with Yeaſt ; 
ſet it to work, and pour it off the Lees; put 
it into your Veſſel, and when it has quite 
done working, ſtop it up: If tis fine in ſix 
or ſeven Months, you may Bottle it, and 
keep it a Year 1n Bottles, 
Note, You muſt at firſt watch all Wines ; : 
And if you find them Fret, continue to Fine 
| them 
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them off the Lees every Day, for ſome Time, 
as faſt as any ſettles. 


Vhite Mead, very goodl. 


T?® every Gallon of Water put a Pint of 
Honey, and half a Pound of Loat-Sugar, 

ſtir in the Whites of Eggs beat to a Froth, 

and boil it as long as any Scum ariſes: 
When tis cold, work it with Yeaſt, and to 
every Gallon put the Juice and Peel of a 
large Lemon: Stop it up when. it has done 
working, and Bottle it ten Days. 


To make Apricot: Wine, Incompa- 
rable. 


12 two Gallons of Spring- water take eight 
Pounds of ripe Apricots, ſlice them into 
the Water, and add to both five Pounds of 
Loaf-Sugar ; let all boil, and be nicely ſcum'd 
as faſt as it riſes, but let it boil ſome time 
before you begin to ſcum; take your Scum off 
into a clean Steve, and ſet it in a Pot, to ſave 
what Liquor comes from it : When the Wine 
is clear as you can make it from the Droſs 
of the Sugar, pour 1t hot upon the Kernels, 
which muſt be crack'd, and put, with the 
Shells, into the Pan you deſign the Liquor to 
cool in; ſtir it together, and cover it *till 
cool, then wagk 1 it with a Toaſt and Yeaſt ; 
and 
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and in two or three Days, when ttis ſettled, 

fine it off into your Veſſel ; let it work as 
long as it will : When it has done working, 
pour in a Bottle of Rheniſh or ſmall White- 
wine, and ſtop it up for ſix Months; then, 
if yery fine, Bottle it, and keep it a Twelye- 
month longer. 


| Damſon-Wine, 


12 every Gallon of Water put two Pounds 

and half of Sugar, which you muſt boil 
and ſcum three-quarters of an Hour; and to 
every Gallon put five Pints of Damſons ſtoned ; 
let them boil till *tis of a fine Colour, then 
ſtrain it through a fine Sieve ; work it in an 
open Veſſel three or four Days, then pour 
it off the Lees, and let it work in that Veſſel 
as long as it will; then ſtop it up for ſix or 
eight Months, when, if fine, you may Bot- 
tic it: Keep it a Year or two in Bottles, 


Cowſlip or Marigold- -Wine. 


Te every Gallon of Water take two Pounds 
and a half of Sugar, boil this an Hour, 
and ſcum it very well, and pour it boiling- 
hot upon the Yellow Tops of either ſort of 
Flowers: To every Gallon of the Liquor put 
half a Peck of Flowers nicely cut ; let this 


ſteep all N iSht, and to each Gallon ſqueeze in 
wo 
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two or three Lemons, with a Piece of Peel 
cut thin : When theſe have ſteep'd a Night 
and a Day, work it with a Toaſt and Yeaſt: 
When you put it in your Veſlel, pour it from 
the Settlement ; and when it has work'd as 


long as it will, pour into every Gallon one 
Pint of Rheniſh or White-wine. If tis fine 


in fix Months, you may Bottle it, but 'tis 


beſt to drink at three or four Years old. 
Either Sort 1s Cordial, Wholeſome, and 
Pleaſant. 


To Improve Cyder, and make it per- 
—  feflly Fine. 

WHEN tis firſt made, put into a Hogs- 

head ſix Ounces of Brimſtone in the 
Stone to colour it; put a Gallon of good 
French-Brandy highl y tinctured with Cochi- 
neal ; beat one Pound of Allom, and three 
pounds of Sugar-candy fine, and put it in 
when you ſtop it up: When 'tis fine, Bottle 
it, which will be in ſix Months. This great 


Secret is ſucceſsfully practis d by the Here- 
ford-ſhire Artiſts. © 


To make Milk-Punch, 


18 two Quarts of Water put two Quarts 
of good French-Brandy, a dozen and a 


half of Lemons, three- quarters of a Pound of 
double- 
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double-refin'd Sugar, and three Pints of New 
Milk; mix all together, and ſtrain it through 
a Jelly-bag; put it up often, till it looks per- 
fectly clear and fine. You muſt make it a 
Day or two before you uſe 1 it for 1 it will not 


keep long Bottled. 


To make ſtrong Mead. 


1 four Gallons of Water put eighteen 
Pounds of Honey; beat the Whites of 
four Eggs, ſtir them in with the Honey till 
it be all melted; ſcum it well as long as it 
boils, and be ſure it boil an Hour and a half: 

If you like the Taſte, you may put a Sprig 
of Roſemary in the Boiling: When it is cold, 

work it with a Toaſt ſpread with Veaſt; and 
when you put it into the Veſſel, hang there- 
in one Nutmeg, the weight of that in Mace, 

and the ſame quantity in Cloves, with four 
Races of Ginger, in a bit of Muſlin : the 
Spice muſt be beaten ; put in the Peel of two 
Lemons. When it has done working, ſtop 
it up, and let it ſtand fix Months before you 


Bottle 1t. 


To make Ges 0 Wine 


6 Hos four Pounds of Gooſe-berries full ripe 
put a Quart of Water, and to every 


Gallon of Water put four Pounds of Sugar; 
bruiſe 
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bruiſe the Goole-berries well, and let them 


ſtand in the. Water two Days, ſtirring it 
twice or thrice a Day, and then ſtrain it 


through a fine Hair-bag; then put in the 


Sugar, and ſtir it very well till it is melted ; 


When it is well mix'd, cover it, and let it 


ſtand a while; then ſtrain it through a Flan- 
nel Bag into the Veſſel : When it has done 
working, ſtop it cloſe, and let it ſtand fix 


Weeks, or two Months, and, if fine, Bot- 


tle it. 
Nothing of Braſs muſt be us'd about any 
Wine. 


To make Elder-flower Wine. 


O twelve Gallons of Water put thirty 
Pounds of ſingle Loaf-Sugar, boul it till 
two Gallons be waſted, ſcumming it well; 
let it ſtand till it be as cool as Wort, then 
put two or three Spoonfuls of Yeaſt ; "when 
it works, put in two Quarts of Bloſſoms, 
pick d from the Stalks, ſtirring it every Day 
till it has done working, which will not be 
under five or ſix Days; then ſtrain it, and 
put it into the Veſſel: After it is ſtopt down, 
let it ſtand two Months, and then, if fine, 
Bottle it. 
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6 make Ratafia. 


i * every Gallon of Brandy put a cuate of 
| the beſt Orange-flower Water, and a 

Quart of good French White-wine ; you muſt 
alſo take care your Brandy be right and good ; 

to each Gallon of Brandy you muſt likewiſe 
put four hundred Apricot-Stones, and a Pound 
and a quarter of White Sugar-candy ; juſt 
crack the Stones, and put them 1n, Shells 
and all, into a large Bottle, which muſt be 

very cloſe ſtopt, and ſeal'd down ; let it 
ſtand in the Sun for ſix Weeks ; take it in 
every Nigfit, and in wet Weather; and ſhake 
it when you take it in, or ſet it out : After 
this 1s done, you muſt let it ſtand to {cttle, 


and rack it off till tis perfectly fine. 


Cinnamon Water, very good. 


I two Gallons of extraordinary Brandy 
A ſteep a Pound of good Cinnamon bruiſed, 
there let it lie three or four Days; then put 
it into your Limbeck, with two Quarts of 
Cold-ſtill'd Plantain-water ; ; you may draw 


as much off as you put in; and with a Quart 
of the ſmalleſt boil up two Pounds and an 


half of double-refin'd Sugar: When tis cold, 
mix all together for your uſe, *Tis a noble 


Coral 
4A Cor- 
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A Cordial Orange-Water. 


1 one K E three Quarts of good Brandy, and 
the Rinds of a dozen and a half of 
Oranges, pare them very thin, that none of 
the White go 1n, let them ſteep in the Brandy 
three Days and Nights cloſe ſtopt; then take 
five Pints of fair Water, and a Pound and a 
half of double-refin'd Sugar: Boll this Sy- 
rup half an Hour, and ſcum it as any riſes; 
then ſtrain it through a ſelly-bag, and let 
it ſtand 'till cold; then mix it with the 
Brandy, which muſt be firſt pour d from the 
Peels, and ſettled: Keep it for Uſe. 
Thus you may do Lemons, which is a _ 
ſanter Cordial. | 


To —_ Citron-Warer: 


£ ARE Citrons, and pare off the outward 
|  Rinds half a Finger thick, ſlice em 
thin; and take the Citron Kernels, lice them 
in as you think fit; put as much good Sack 
as will cover them over the Top; put all into 
a Stone-Jug, and ſtop it very cloſe ; let it 
ſtand in a Cellar five Days, then diftil it in 
a Glaſs Still ; let it run into a Bottle wherein 
is fine Sugar-candy in Powder and Amber- 


greeſe: Draw off in ſeveral Runnings, and 


mix 1t as you like, 
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60 . Collection of Receipts 


To make Spirit of Clary. 


FAKE a Gallon of good Sack, a Piat ef 


the Juice of Clary, a Pound of Clary- 
flowers, as many Clove-July- flowers, and 
half as many Arch-angel- flowers, as many 
Comfry-flowers, and as many Flowers of 
Lillies of the Valley ; let theſe ſteep in the 
Sack all Night, then put it into a Glaſs Still; 
the ſofter it diſtils, the ſtronger 'twill be: 


You muſt have great care to keep in the 


Spirits, by paſting the Still every-where ; 
let it drop through a Bag of good Amber- 
greeſe upon as "much fifted White Sugar- 
candy as you think will ſweeten it, Tis a 
very high Cordial. 


To make Spirit of Carraways. 


TY? a Quart of true Spirit of Sack, put 
two Pounds of good ſmooth-ſugar'd 
Carraways, bruiſe them, and put them into 
a Bottle, with a Grain of the beſt Amber- 
greeſe ; pour the Spirit on them, and ſeal 
the Cork very cloſe ; ſet it in the Sun for a 
Month ; ftrain it off, and keep it always cloſe 
ſtopt for Uſe. One Spoonful does often give 
Eaſe in the Cholick. 


1 Co. | 
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4 Cordial Black-Cherry-Water, very 
| good. 


T AKE. two Quarts of ſtrong Claret, and 
four Pounds of Black-Cherries full ripe, 
ſtamp them, and put them to the Wine, with 
one Handful of Angelica,one Handful of Balm, 
and as much Carduns, half as much Mint, 


and as many Roſemary- flowers as you can 


hold in both your Hands, three Handfuls of 
Clove-July-flowers, two Ounces of Cinnamon 
cut ſmall, one Ounce of Nutmegs ; put all 
theſe into a deep Pot, let them be well tirred 
together, then cover it ſo cloſe that no Air 
can get in; let it ſtand one Day and a Night; 
then put it into your Still, which you muſt 
alſo paſte cloſe; and draw off as much as 
runs good; ſweeten it with Sugar- candy to 
your Taſte. Tis good in any — 
or for the apo 


A very Rich Cherry-Cordial. 


AKE a Stone-Pot that has a broad Bot- 

tom, and a narrow Top, and lay a Lay- 
er of Black- Cherries, and a Layer of very fine 
powder'd sugar; do this till your Pot is full: 
Meaſure your Pot, and to every Gallon it 
holds, put a quarter of a Pint of true Spirit of 
Wine. Lou are to pick your Cherries clean 
G | from 
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from Soil and Stalks, but not waſh them. 
When you have thus fill'd your Pot, ſtop it 
with a Cork, and tie firſt a Bladder, then a 
Leather over it; and if you fear it is not cloſe 
_ enough, pitch it down cloſe, and bury it deep 
in the Earth fix Months, or longer; then 
ſtrain it out, and keep it cloſe ſtopt for your 
_ & will revive, when all other Cordials 
all. 
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Strong Palſey-Water. 


AK the Spirits of five Gallons 
SO of the beſt Old Sherry-Sack, 
diſtill'd in a Limbeck : Take 
 Cowſlip-flowers, the Flowers 
of Burrage and Bugloſs, and 
of the Lillies of the Valley, of each one 
Handful : Take alſo Roſemary - flowers, 
Sage and Betony - flowers, of each one 
Handful : Take each Flower in their 
Seaſon, and fo put into ſome of the Spirits 

G 2 afore- 
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aforeſaid, in an open-mouth'd Glaſs of near 
a Quart, for that will hold them all, with the 
Spirits, till you are ready to diſtil the Wa- 
ter ; but this, and the reſt of the Spirits, 
muſt be moſt carefully ſtopt till you uſe it: 
Take Lavender-flowers in their Seaton, ſtrip 
them clean from their Stalks, and fill a wide- 
mouth'd Gallon Glaſs with them ; pour into 
them the Remainder of your Spirits; then 
top them cloſe with Cork and Bladder (as 
before) and let them ſtand fix Weeks to di- 
geſt in the Sun; then put all together, theſe 
and the- firſt ſteep'd Flowers, with all the 
Spirits in both Glaſſes; add alſo Balm, Mo- 
therwort, Spike- flowers, Bay- leaves, and 
Yrangc-lcaves, if to be had, of cach an 
Ounce, cut ſmall, and put to the former 
Flowers and Spirits: Diſtil all theſe toge- 
hen ina Limbeck ; make three Runnings of 
; Hrit a Quart Glaſs, which will be exceed- 
5 ſtrong; then a Pint Glaſs, Which will be 
almoſt as good; laſtly, receive from it a Pint 
Glaſs-full, or as much as runs ſtrong; for 
when it runs weak, which you may know 
by its Taſte and Colour, which will be 
whiter, let it run no longer: Put your three 
Runnings all together: Then take Citron- 
peel, the out-fide Yellow Rind, or Lemon- 
peels thin parcd, alſo Pine-ſceds hull'd, of 
each fix ſos of Cinnamon one Ounce of 
Nutmegs, Mace, ee s, Cucubics, 
and Y cow Sanders, cach half a 1 On! nes; ot 
Lignum 
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Lignum Aloes one Dram; make all theſe in- 
to a groſs Powder, putting among them alſo 
half a Pound of Jujubes new and good, be- 
ing ſtoned, and cut ſmall : Put all theſe In- 
gredients into a White Sarſnet-bag, to be 
hung in the Water aforeſaid: Take alſo of 
Prepared Pearls two Drams; of Prepared 
Smaragd a Scruple, Amber-greeſe, Musk, 
and Saffron, of each one Scruple; of Red 
| Roſes well dried and ſweet, one Ounce : Theſe 
may be put 1n a little Bag by themſelves, and 
hung in the Spirit, as the other: Cloſe it 
well, that no Air gets in, for ſix Weeks; 
then take out the Water, and preſs the Bags 
dry; keep the Water in narrow-mouth'd 
Glaſſes cloſe ſtopt. 


T be Uſe of the Water. 


*Tis fo ſtrong and powerful, that it cannot 
be taken alone, but muſt be dropt on Crumbs 
of Bread and Sugar by any one, for Pre- 
vention : Take it firſt and laſt, and at Four 
in the Afternoon : Faſt always before and 
after it a full Hour at leaſt. *Tis of exceed- 
ing Virtue in all Swoonings, Weakneſs of 
Heart, and Decay'd Spirits, in all Palſeys, 
Apoplexies, both to help in, and prevent a 
Fit; *twill alſo keep all Cold Ditpolitions off 
the Liver, reſtores loſt Appetite, and forti- 
fles and ſtrengthens the Stomach ; *twill alone 
cure a Dropſy, if taken at firſt, and the Pa- 
tient be kept from ſmall and cooling Liquors. 

5 A ſe- 
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A ſecond Palſey-Water, made upon the 


Ingredients of the firſt. 


HEN the firſt Water has run what 
is ſtrong, there will be ſome ſmall 
Water at the Bottom of the Limbeck ; pour 
it out from the Herbs and Flowers, and 
drain them ; put them into a Gallon of the 
beſt Sherry, ſo let them ſtand cloſe ſtopt 
five Wecks ; then diſtil them, and let it run 
as long as it continues ſtrong; then pour it 
into the Glaſs where the Sarſnet- bags are, 
and let them be in this ſecond Liquor cloſe 
ſtopt fix Weeks; then you may ule it, as 
the former, with Bread and Sugar : For tho' 
this is not 10 powerful as the former, tis too 
ſtrong to take alone. Both theſe are good to 
bathe Ou vardly the Part affected with 
Weakneſs by Palſey, and generally help any 
violent Pains or Aches that any Part is vexed 
with; but becauſe Bathing waſtes moſt, and 
this ſort is lefs coſtly, they commonly uſe 
this ſecond ſort for that. 


A very good Snail- Water, for a Con- 3 
ſumption. 


AK E half a Peck of Shell-Snails, wipe 
them, and bruiſe them Shells and all in 
a Mortar; put to them a Gallon of New 
Milk; as alſo 8 Mint, Carduus, unſet f 
19 
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Hyſſop, and Burrage, of each one Handful; 


Raiſins of the Sun ſtoned, Figs, and Dates, 


of each a quarter of a pound; two large Nut- 
megs : Slice all theſe, and put them to the 
Milk, and diftil it with a quick Fire in a 
cold Still ; this will yield near four Wine- 
quarts of Water very good : You muſt put 
two Ounces of White Sugar-candy into each 
Bottle, and let the Water drop on it; ſtir 


the Herbs ſometimes while it diſtils, and 
keep it cover'd on the Head with wet Cloths. . 
Take five Spoonfuls at a time, firſt and laſt, 


and at Four in the Afternoon. 


A good Water for the Spleen ; a 


Cordial. 


AKE four Ounces of Hart's-horn, one 

Ounce of Cardamoms, one Ounce of 
Cinnamon, one Ounce of Saffron, two Hand- 
fuls of Red Sage, as much Balm; ſteep theſe 
twenty-four Hours in two Quarts of Sack, or 
as much good Brandy, which you pleaſe ; 5 
diſtil it in a cold Still as quick as you can, 
and let it drop on four Ounces of Sugar-can- 
dy. Drink of this when low-ſpirited. 


A Good Water for the Stone. 


3 AKE four Quarts of White-Thorn- 
flowers, infuſe them in two Quarts of 
ſtrong White-wine, with two Ounces of Nut- 
4 >. meg 
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104 A Collection of Receipts 
meg liced ; let theſe ſtand two Days, then 


diſtil it in a cold Still. Drink it with ae, 
or without, as you like beſt. 


4A Drink for any Inward Bruiſe or 
Wound. 


AKE one Handful of each of the Herbs 
following, viz. Wormwood, Comfrey, 
Throatwort, Wood-Betony, Plaintain, Mug- 
wort, Bone wort, Scabious, Avens, Wild 
Honey- ſuckle i Agremony, Bramble-buds, 
Cinquefoil, Spearmint, Senacle, White-bot- 
tle, Ribwort, Daiſy-roots, Dandelion, Bug- 
loſs, Hauthorn-buds: Put to theſe Herbs 
two Quarts of White-wine, and a Gallon of 
running Water, and boil it *till it be half 
waſted ; then ſtrain it, and add to it a Quart 
of Honey ; let that boil in the Liquor ſome 
time: When 'tis cold, Bottle it very cloſe, 
and keep it for Uſe. "Twill keep many 
Years, and is neceſſary for all Families; two 
or three Spoonfuls of it taken Morning and 
Night. *Tis really good for Sores, Wounds, 
and Hurts New or Old, in Men, Women, 
and Children: Its Virtues of that kind arc 
too long to mention: It has broke and 

brought away inward Impoſthumes. 
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An excellent Bal ſom, called, 7 he 
Fryer's Balſom. 


TP Ak! E a Quart of Spirit of Sack, infuſe 
Xin it four Ounces of Sarſaparilla cut 
| ſhort, two Ounces of China ſliced thin, one 
Ounce of Virginia Snake-weed cut ſmall ; 
put all theſe in a two-quart Bottle, and ſet 
it in the Sun, ſhaking it twice or thrice a 
Day, till the Spirit be tinctur'd as Yellow 
as Gold ; then clear off the Spirit into ano- 
ther Bottle, and put to it eight Ounces of 
Gum Guaice ; ſet it in the Sun, as hefore, 
ſhaking it very often, till all the Gum be 
diſloly'd, except Dregs, which will be in ten 
or twelve Days; then clear it a ſecond time 
from the Dregs, and put to it one Ounce of 
Natural Balſom of Peru; ſhake it well toge- 


ther, and ſet it in the Sun for two Days; then 


put in one Ounce of Balm of Gilead; ſhake 
all well together once more, and ſet i it in the 
Sun for a Fortnight ; tis then fit for Uſe, and 
will keep many Years. Its Virtues are too 
long to inſert : Tis good to take Inwardly 
in moſt Diſtempers, and proper for all Sores 
or Wounds, by pouring in ſome Drops, and 
binding Lint thereon. The Doſe, taken In- 
wardly, i is from half a Spoonful to a whole 
one, in Sugar, or any Liquid Vehicle, for 
Conſumptions or any Inward Ulcer : Vie 
moderate Exerciſe with it. 
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An Oil for any Bruiſe or Wound. 


| 'T. AKE of the tender Tops of the Bay- 


Trec, Red-Sage, Lavender, Worm- 
wood, Plantain, Rue, Torment], 'Scabious, 
Comfrey, Broom, Rape, Ofinond-royal, Sou- 
thernwood, Camomil, Charity, St. John's- 
wort, Solomon - ſeal, Amber, Roſcmary, 
Adders-ſpear, Golden-Rod, Herb-Robert, 
Ground-pine, Samcle, and Bugle, of each 


one Handful ; ſhred all theſe very ſmall, and 
infuſe them in one Quart of Oil-Olive, and 


three Pints of Neat-Oil ; ſtrop them cloſe in 


a Glaſs Veſſel, and Jet them ſtand ten or 


twelve Days in the Heat of the Sun; ſtir 
them every Night when you take them in: 
After this, boil it over a gentle Fire 'till the 


Oil is green; then ſtrain it clear from the 
Herbs, and add to the Oil again half a Hand- 


ful of the Herbs, as before, ſhred, with one 
Ounce of Oil of Turpentine, one Ounce of 


Natural Balſam, and one Ounce of Oil of 


Worms : Digeſt all in the Sun, as before ; 


boil and ſtrain it, and keep it cloſe ſtopt for 


Uſe. It mull he made 1n . 


A Salve for the King's Evil, 


AK F one Pint of the beſt Sallad-Oil, 
four Ounces of Red Lead finely pow- 

derd, as much W hite-Lead, one Ounce of 
Bees- 
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Bees- wax thinly ſliced, of Frankincenſe and 
the beſt Maſtick each one Ounce, of Bur- 


gundy- Pitch two Ounces; let all be beaten; 


boil the Oil and Leads ſome little time toge- 
ther over a gentle Fire; keep the Oil ſtir- 
ring while you add the Wax; then boil theſe 
together for half an Hour, ſtirring it conſtant- 
ly : Take it off the Fire, and ſtir it till the 
Heat is abated; then add your Maſtick, and 
ma it from the Fire till it has done work- 

Boil it gently again, and put in your 
F a ſtirring it off the Fire, as you 
did before; Set it on again, and then add the 
Burgundy-Putch, as before, with Care; then 
boil all together, *till it look like Pitch; 
ſtir it *till cold: Leave your Stick in the 
Middle, and the next Day ſet it on the Fire 
to melt the Edges ; then take it out, and 
keep it in an Oil'd-Paper for Uſe. Let the 
Party afflicted ſpread a Plaiſter as big as the 
Swelling is, and apply: If it gather to a 
Head, and break, after you have waſh'd 
the Wound with warm Vinegar, apply ſome 
Lint roll'd in an equal Quantity of the Salve 
warm'd, and Honey; ſpread a Plaiſter of 
the Salve, and when the Corruption is out, 


that will heal it. "Tis incomparable, and 


ſafely may be uſed for any Swelling. 


4 Drink 
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A Drink for the Evil. 


AKE of White Arch-angel two Hand- 

fuls, of Outlandiſh Sweet Fennel-ſecd 
bruiſed, one Ounce, of Liquorice one Ounce 
boil theſe together in two Wine=quarts of 
Spring-Water ; ſtop it cloſe 'till half be con- 
ſumed : When cold, ſtrain it from the Ingre- 
dients; add to the Liquor two Ounces of Da- 
mask Roſes : Let the Party drink of this 
Liquor Spring and Fall, five, ſeven, or ninc 
Days together, as you beſt find it agree, 
three times in the Day, a quarter of a Pint 
Firſt and Laſt, and at Four in the Afternoon. 


A Drink 10 the King $-Evil, and 


Cancer. 


AKE Guaiacum one Qunce, Saſſafras, 
Sarſaparilla, Sharp-pointed Dock, and 
Daiſy-Roots, of each half an Ounce : Arch- 
angel Flowers, and Millepedes, of each two 
large Spoonfuls; round-Ivy, and Herb- 
Robert, of each one Handful : Bruiſe and 
ſhred all theſe Ingredients, and put them to 
ſteep one Night in three Pints of good clear 
New Ale; ſtrain it, and drink no other 
Drink for {1x Wecks, Spring and Fall. You 
may do a larger Quantity at a time for Man 
or Woman ; but you muſt not infuſe too 
much at a time, becauſe the Herbs are apt 
| 10 
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to change it. At the ſame time, if the Swel- 


lings are painful, anoint with Juice of Rue, 
prepared as follows. | 


An Ointment for the Swellings 3 in the 
King's-Evil. 


T AKE two Spoonfuls of Juice of Rue, 
, as much Sallad-Oil, beat them well to- 
gether ; then ſet it over the Fire, and let it 
boil ſlowly half an Hour; add two Ounces 
of Bees-wax, let it boil a little with this: 
Pour it out, and keep it cloſe cover'd. Tis 
an incomparable Ointment to uſe all the 
time you take the Diet- Drink. 


A Milk-Water for Cancer or King's $- 
Evil, for thoſe that cannot drink 


an Tafufion. 


AKE Roots of Daiſies, Burdock, Gua- 
1acum, Saſſafras, Sarſaparilla, China, 
Tormentil, and Hounds-tongue, each two 
Ounces ; Selandine, Yarrow, Plantain, Herb- 
Robert, Agrimony, Speedwel, Ground-Ivy, 
and Cinquefoil, of each'a large Handful ; 

Arch-angel-flowers one Pint : Sweet-fennel, 
and Coriander-ſeeds, of cach one Ounce : 
ſhred and bruiſe all, and put them to a 
Gallon of Milk: Draw off as much as runs 
good, and drink daily a quarter of a Pint 
| every 
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every four Hours : Into each Draught 
ſqueeze the Juice of a ſmall Spoonful of Mil- 
lepedes. 


An Ointment for the Evil, or 
Rickets. 


T AK E Leaves of Oſmond-xoyal, St. 
John's - wort, Worm wood, Centaury, 


White ee. Germander, Ground=- 
Pine, Golden-Rod, Carduus, Southernwood, 


Camomil, Tanſy, Penny-royal, Sage, Mint, 


Rue, Lillies of the Valley, Angelica, Mea- 
dow-Saxifrage, of each one Ounce ; ſhred it 
{mall, and add of Oil one Quart; Deer-ſuet, 
and Claret, of each one Pint; Mace one 
Ounce : Boll theſe till all the Watry-part is 
conſumed : Strain it, and anoint the Belly 
and Joints with it all the Spring and Fall. 
This has done great Cures on Weakly Chil- 


dren. 


For a Strain. 


pur the Arm or Leg into a Pail of cold 

Spring- water, and keep it there 'till the 
Water be warm; then take it out, and re- 
peat it till it be well, which it will be with- 


out applying any other Remedy. 
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A Good Powder for Worms. 


AKE an Ounce of Worm-ſced, and half 
an Ounce of Rhubarb, beat both to a 
fine Powder, and take a quarter of an Ounce 
of Powder of Prepar'd Coral; mix all three 
together, and let the Child take as much of 
this as will lie on a Shilling, for three Morn- 


ings together, drinking a Glaſs of ſmall warm 
Ale after each Dole. 


Another 1 for the Worms. 


1 an Ounce of Sena, a quarter of an 
| Ounce of whole Worm-ſeed, a quarter 
of an Ounce of Tanſy-ſeed, a quarter of an 
Ounce of Aniſeed, a 2 Leaves of Wood- 
Betony ; dry all theſe, and beat them toge- 
ther very fine; mix it into a Bolus with 
Syrup of Turnips. A Child of Nine Years 


old may take a quarter of an Ounce of this 
Mixture; ſo, leſs or more, for any other 


Age. Drink Water-gruel or Poſſet- drink 
in the working. Tis good for Men or Wo- 
men, as well as Children. 


For Worms. 


RUISE a Pound of Wom and 
put it into a large Still full of Spear-mint, 
draw it off as long as it runs good: Let the 
Child 
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Child drink three Spoonfuls of this nine 


Mornings together. 


For the ſame. 
| S foe Drop of Oil of Brimſtone in a 


little warm Ale, for three Mornings 
together. Do not exceed one Drop for a 


Child ; three are enough for a Man or Wo- 
man. | 


For the ſame. 


O Sar Pounds of the Husks of Wall- 
nuts put half a Pound of Worm-lſeed, 
and as much Flower of Brimſtone : Draw 
it off in a Cold Still, and let a Tea-cup be 
taken every Morning for a Month. Tis an 


Excellent Medicine for Worms, or Jaundice, 


and has done great Cures. 


Tor the ſame. 


T AKE one Handful of Spear-mint, as 
much Plantain, as much Goats Rue, a 


Spoonful of Plantain-ſeeds : Stamp all toge- 


ther, and ſqueeze out the Juice, and take 
two Spoonfuls of it in a Glaſs of Sack, three 
Mornings together. 


6 
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For the ſame ; Sel recommended. 


H USK and Dry an Ounce of Sevil- 
Orange-ſceds, beat them to a fine Pow- 
der, and give as much as will lie on a Six- 
pence, in a Spoonful of Syrup of Peach- 
bloſſoms : At the ſame time, bind the Leaves 
of the Peach- Tree to the Navel of the Child. 
If you have no Syrup of Peach-bloſſoms, uſe 
Syrup of Black-cherrics. 


T be Red Powder, for Fevers, Small 
box, or Surfeits. 


1 AK E of Carduus, Rue, Red-Sage, 
Lillies of the Valley, Tormentil, Pim- 
pernel, Dragon, Betony, Angelica, Scabious, 
Speedwel, of each one Handful ; Virginia- 
Snake-weed one Handful ; Wormwood half a 
Handful ; Agrimony and Verum, of each a 
quarter of a Handful: Shred the Herbs very 
imall, and infuſe them in two Quarts of 
White-wine, in a Jug, which you muſt ſtop 
very cloſe, and ſet nine Days in the Sun: 
Then ſtrain the Wine from the Herbs, and 
infuſe the ſame quantity of the freſh Herbs in 
the ſame Wine; let it ſtand, as before, nine 
Days more : Then take 2 Pound of Bole-ar- 
moniac finely powder'd ; then put as much 
of the Wine (after it is a ſecond time preſſed 
out) as the Powder will take up, and ſet it 
in 
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in the Sun to dry; and as it dries up, put in 
more of the Wine, ſtirring it two or three 
times a Day, till all the Wine be dried u 
in the Powder, ſo as to be fit to work like 
\ Paſte : Then put to it one Ounce of Diaſcor- 
dium, and one Ounce of Mithridate, half 
an Ounce of Cochineal, one Ounce of Pow- 
der of Red Coral, one Ounce of prepar'd 
Saffron, forty Grains of Bezoar, one Ounce 
of Powder of Crabs-eyes, one Ounce of 
Burn'd Hart's-horn, and one Ounce of Pre- 
par'd Pearl ; mix theſe in the laſt Wetting, 
and work them all together : Make them up 
in Balls, (when well mix'd) and dry them 
in the Sun. Take forty or fifty Grains of 
this for a Doſe. Drink Mace-Ale after it. 


Of Gaſcoign Powder, a good Sort for 
the ſame Uſes. 


# & AK E Prepar'd Crabs-eyes, Red Coral, 

White Amber very finely powder'd, of 
each half an Ounce; Burnt Harts-horn half | 
an Ounce, one Ounce of Pearls very finely 
powder'd, one Ounce of Oriental Bezoar, of 
the Black Tops of Crabs-claws finely pow- 
der'd four Ounces; grind all theſe on a Mar- 
ble-Stone, till they caſt a Greeniſh Colour; 
then make it into Balls with Jelly made of 
Engliſh Vipers-Skin, which may be made, 
and will jelly like Hart's-horn. 


A veiy 
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A very good Powder for a Dizzineſs 
in 0 Head, and to prevent Apo- 
 plectick Fits. 


SF: AK E the Seeds and Roots of ſingle 


Piony of each a like Quantity, dry and 
beat them ſeverally into a fine Powder; take 


the weight in Nutmeg, which you muſt 
beat and dry, and beat again; mix fine- 
ſifted Sugar, and take as much as will lie on 
a Shilling every Morning for a Month con- 


ſtantly. 


A Powder to ſtop the Hickup in Man, 


Woman, or Child. 
P UT as much Dill-ſeed finely powder'd 


as will lie on a Shilling, into two Spoon- 
fuls of Syrup of Black Cherries, and take it 


preſently. 


An Excellent Powder for Convulſion 
Fits. | 


T A K E two Drams of Piony-roots, Miſ- 
letoe of the Oak one Dram ; Prepar'd 
Pearl, White Amber Prepar'd, and Coral 
Prepar'd, of each half a Dram ; Bezoar two 
Grains, and five Leayes of Gold; ; make all 


theſe into a yery fine Powder, and give as 
H 2 much 
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much of it as will lie on a Three-pence to a 
Child of a Month old, and proportionable to 
a bigger: Mix it up with a Spoonful of Black- 
cherry Water, which ſweeten with the Sy- 
rup of Black-Cherries: Take it three Days 
together at every s of the Moon, to 
pre vent Returns. 


A Powder for Digeſtion. 


f Ep Gallingale and Setwal of each one 

Ounce, Long-Pepper, Mace, and Nut- 
meg, of each two Ounces ; Aniſeeds, Car- 
raway-ſeeds, Fennel - eds, and Angelica- 


ſeeds, of each half an Ounce: Put to theſe, all 


finely powder'd, the weight in fine powder'd 
Sugar ; take as much as will lie on a Shilling 
after every Meal, and drink a Glaſs of Sim- 
ple Carduus Water after it: This has done 
mighty Cures to weak depray'd Stomachs. 


A Preſent Remedy for Convulſion 


Fits. 


n a Draught of an equal quantity 
of Piony and Simple BlackeCherry 


water ; and for a Man put thirty, for a Wo- 


man twenty, for a Child five Drops of Spi- 
rit of Hart's-horn ; Drink this in or before 
a Fit. 


Another 


L 


in Phyfick and Surgery. 117 


Another for the ſame. 


INEus E Turnips in a Pot cloſe opt, 

and ſet them in a Kettle of Water, till they 
are tender enough to ſqueeze ; then take the 
Liquor clear from them, and take three 
Spoonfuls of it, in one Spoonful of rich Old 
Malaga - It has cured the F alling-Sickneſs in 
grown-up People; but is almoſt infallible for 


Children. 


A Syrup for Convulſion Firs. 


AKE one Pint of ſmall Black-Cherry 
Water, two Pounds of Black Cherries, 
bruiſe them, Stones and all, in a Mortar; put 
theſe with the Water into a Jug, with two 
Blades of Mace, and four Tops of Spear-mint; 
ſtop the Jug cloſe, and ſet it into a Kettle of 
Water: Let it ſimmer three Hours over the 
Fire, then ftrain it out, and let it be boil'd to 
52 Syrup, with a full Pound and half of Lisbon 
Sugar to each Pint of that Liquor. | 


For Convulſions or Vertigo. 


T AK E one Ounce of Juniper-Berries, 
two Ounces of freſh Sevil Orange- peel, 
Male-Piony Roots three Ounces, Peacocks 
Dung ſix Ounces, Sugar-candy half a Pound; 
Infuſe theſe in two Quarts of Rheniſh, for 
3 twenty- 
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twenty-four Hours, in hot Aſhes ; then let 
it ſettle, and take two Spoonfuls of this in a 
Glaſs of Angelica-water : It has done great 
Cures. 


A Strong Milk-Water. 


T AK E Mint, Sage and Balm, of each 
two good Handfuls, Rue, Carduus, 
wood, and Meadow-ſweet, of each 
one Handful : chop theſe Herbs together, 
and put them, with four Quarts of New 
Milk, and a whole Nutmeg fhc'd, into a 
Copper Limbeck ; from this Quantity you 
may draw two Quarts, if you keep an even 
flow Fire, till that Quantity is drawn off: 
When you have drawn off what you deſign, 
mix it all together, for the Uſe of any 
Feveriſh or Conſumptiye Perſon. 


T he Barley Cinnamon-Water. 


P UT two Pounds of Pearl Barley, into 

four Quarts of Spring-Water, draw it 
off in a cold Still, as long as it runs ſweet : 
Infuſe in it half a Pound of Cinnamon, and 
a Quart of Canary; Sweeten it, and drink 
a Draught at any time, 1n a F ever and 
Looſeneſs. 


mM Phyſick and Surgery. 119 e 


Wallnut- Water. 


E ER a large Quantity of Green 
Wallnuts, in the beginning of June, 
break them in a Mortar, and diſtil them in a 
cold Still; keep this Water by itſelf, and at 
Midſummer do the like, keeping that Water 
by itſelf alſo; about a Fortnight after Mid- 
ſammer do the like; and ſo again a Fortnight 
after that; then put all the four Sorts of 
Water together, and diſtil it off; keep it 
cloſe for Uſe; its Perfections are many : 
"Tis good in Conſumptions and Surfeits ; 
Drank with Wine in a Morning, tis good 
for a Palſey. A Bottle or two in a Veſlel of 
decay'd Wine, revives it: It's good to waſh 
the Eyes and Temples. I have not met 
with any Simple Water ſo well recommend- 
ed, or by a Perſon of more Experience. 


A very good Snail- Water. 


T AK E a Peck of Snails clean wip'd, 
1 crack them and put them into a Gallon 
of Milk, with a Handful of Balm, as much 
Mint and unſet Hyſſop, half a Pound of Dates, 
as many Figs, and one Pound of Raiſins of 
the Sun; diſtil all together, and let it be the 
conſtant Drink i in a Conſumption. 
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A good Milk-Water for Surfeit or 
Worms. 


AK E of Rue, Wormwood, Carduus 

and Mint, each three Handfuls ; cut 
the Herbs, and ſteep them all Night in two 
Quarts of Milk ; diftil it off next Morning 
in a cold Still; from this Quantity draw 
three Pints, then diftil this Water over again, 
with the ſame quantity of Milk and Herbs; 
ſweeten it to your Taſte, if for Children; 
but for wiſer People, tis beſt alone. 


Strong Elder-berry Water. 


AK E a Buſhel of Elder-berries, and 
put to them a Quart of Ales yeaſt, let 


them ſtand nine or ten Days, ſtirring it two 


or three times a Day, and then diſtil it in a 


Limbeck : Tis a very good Cordial in any 


IIIneſs. 


A Cordial Mint-Water. 


£ Þ AK F. one Pound of Mint, ſtript from 
the Stalks, and gather'd the Day be- 
fore you weigh it; a quarter of a Pound of 


Liquorice, thin flic'd, one Ounce of Ani- 


ſeeds, one Ounce of Carraway-ſceds, one 
Pound of Raiſins of the Sun fton'd ; ſteep 
theſe together in a Gallon of good ſtrong 

Clarct 3 
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Claret; diſtil it off a Limbeck, or cold Still, 
if you don't like it ſo hot and ſtrong; z let it 


drop on a little fine Sugar, through a Bag 


of Saffron. 


A good Milk- Water: 


T AKE one Pound of Carduus, half a 

Pound of Wormwood, Spear-mint, Balm 
ſhred a little; put them into an ordinary Still, 
with a Gallon of Milk; and diſtil it off lei- 
ſurely: Tis good in any Tbirſt. 


Another Milk- Water. 


AR DU US and Wormwood, of each 

one Handful, Spear-mint two Handfuls, 
pick and cut the Herbs, and pour upon 
them a Pint of Sack; let them ſtand all Night, 
and next Day put "them into a cold Still, 
with a Gallon of New Milk, or New Whey 
clarified : Draw off while. it runs good. 


A moſt excellent Drink for the Kings $- 
Evil in the Eyes. 


T AKE Sage, Celandine, Yarrow, Be- 
tony, hays Graſs, Cinquefoile, 
Daiſy- roots and Leaves, of each a Handful, 
Honey-ſuckles and Ground-Ivy, the ſame 
Quantity ; pick, waſh, dry, and bruiſe them, 


and 205 to them a good KO of White-wine, 
or 
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or Beer, ſteep them two Nights and Days ; 
preſs the Herbs out, and drink four Spoon- 
fuls Morning and N ight: Juſt as you drink 
it, ſqueeze in the Juice of OY Millepedes, 
freſh bruis'd. 


A good Cere- Cloth. 


TW AK E one Pint of Oil of Oltyes, eight 
Ounces of Red Lead, Virgins-wax four 
Ounces; of Ointment of Populion, Oil of 
Roſes, and Oil of Camomile, of each one 
Ounce ; ſet the Pint of Oil on the Fire, and 
melt the Wax in it; then put in the Populion, 
and other Oils; when all is melted, put in 
the Red-Lead, ſtir all well together, and let 
them boil till they are 5 then Ie in 

your Cloth. 


An Incomparable Salve 3 the Eyes. 


AKE two Ounces of May Butter, one 
Ounce of Virgins-wax, half an Ounce of 
Camphire, one Ounce of Powder of Tutty; 
you muſt firſt put your Wax and Camphire, 
into a Silver Porringer, and let both melt on 
a gentle ſlow Fire together; conſtantly ſtir- 
ring till they be diſſolved, ſome little time 4 

after put in your Ma Butter, and diflolve it 
with a large Spoonful of Red Roſe-water ; : 

keep it on the Fire till all be incorporated; 
then add the Powder of Tutty, and mix all 
very 


in Phyſick and Surgery. 123 
very well; take it from the Air; and when 


you lie to ſleep, gently anoint your Eye-lid 
with it. 


T he . 


T AK E a Handful of Smallage, as much 

Mallows, and as much Elder ; pick and 
ſhred all ſmall ; put them into a Skillet 
with a Pound of Mutton-ſuet ſhred ſmall . 
let all boil together; Strain it, and keep it 
to anoint any Swelling. 


A very good Plaiſter for a Stomach ſore 
with Coughing. 


T AKE of Burgundy-Pitch, Roſin, and 

Bees-wax, of each one Ounce ; melt 
theſe together : Then take three-quarters of 
an Ounce of coarſe Turpentine, and half an 
Ounce of Oil of Mace ; melt theſe with the 


other, and keep it for Uſe : When you have 


Occaſion, ſpread it on Sheep's-leather prick'd 
full of Holes ; ; and when you lay it on, grate 
ſome Nutmeg over it. 


To give certain Eaſe in the Tooth-ach. 


AKE French-Flies, Mithridate, and a 
few Drops of Vinegar; beat this to a 


Paſte, and lay a Plaiſter on the CHER 
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or behind the Ear : "Twill bliſter, but rarely 
tails to cure. 


Plaiſters for a Fever. 


EAT two Handfuls of Rue, with as 

many Currants, till they are fine, and 
well mix'd ; ; ſpread it on Cloths, and bind 
it to the Wriſts, and Soles of the Feet: 
This draws from the Head; and, if laid on 
in time, does as much good as Pigeons to the 
Feet, in Extremity. 


An Ointment that 3s good for any Ach 
or Swelling in Man or beaſt. 


T AKE of unſet Hyſſop, Goats-Rue, Ad- 
der- ſpear, Alehoof, Wormwood, Camo- 
mile, ene, plantain, Harts- tongue, | 
Ladder to Heaven, Southernwood, Red-Sage, 
Agrimony, Bone-wort, Amber-leaves, Bay- 
leaves, of each one Handful; ſhred thele, 
and ſtamp them together: Then mix with 
them one Pound and a half of Butter with- 
out Salt, and make it up in nine Balls, and 
let it lie nine Days; then boil it over the 
Fire gently : When it looks very green, 
ſtrain it off, and keep it for Uſe. 


This Number of Days and Balls, ſeems 
ſuperſtitious and whimfical ; but it has been 


10 long approv d in the F amily from whence 
Thad 
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I had it, that I cannot doubt of its Virtues, 


tho? I ſmile at the Preparation. 


- An Ointment for a Burn. 


AK E of Houſfleck, ſmooth Plantain- 
leaves, and green Elder, each one 
Pound; ſtamp them together ſmall ; put to 
them a quarter of a Pint of Wine-Vinegar, 
three Spoonfuls of Urine, and four Ounces of 
old Tallow-Candle, with three Pints of Oil- 
Olive; boil theſe two or three Hours, ſtir- 
ring them conſtantly with a Stick Then 
ſtrain it through a new Canvas-ſtrainer, 
and put it on the Fire again, with four 
Ounces of Yellow Bees-wax flic'd thin; let 
it boil half an Hour this time, and pour it 
into Pots. Till keep many Years, if ty'd 
down with Bladders. When you uſe it, 
rub white Paper till tis ſoft, then ſpread it 
over with the Ointment, and anoint the 
Burn with the Ointment : Do it with a Fea- 
ther, and lay the Paper over 1t : Do this 
Morning and Night, till 'tis quite well. 
"Twill skin the Wound, as well as take 
out the Fire ; e be ſure to uſe 
nothing elſe : *T will give Eaſe in a quar- 
ter of an Hour. "Tis a certain as well 
as a quick Cure, if the Vitals are not 
burn'd ; and is recommended on the Ex- 
perience of a Perſon of great Worth and 
Charity. A third-part of this Quantity 
will 
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will laſt many Years, and may be made yery 
Cheap. | 


An Giudment ieh is a certain Cure 
for any Scabs, ns or Old In- 


deterate Itch. 


AKE a quarter of an Ounce of Red 
Precipitate, grind it on a Marble 
Stone, till 'tis as fine as the Flower of Brim- 
ſtone ; mix this with an Ounce of Flower of 
Brimſtone, and work both up with three 
Ounces of Butter without Salt, as it comes 
from the Churn ; mix it very well, and 
anoint the Place very thin with the Oint- 
ment. Tis not the Nature of it to Check, 
but Draw out the Diſtemper ; and in a 
Week or Ten Days Confinement, will make 
an abſolute Cure. 
I ſhould ſay many things to recommend 
this, being ſure of its Virtues; but it will 
not need that, to Any- body of judgment. 


A very good Poultis for a Sore-Breaſt, 
to Break it, if there be Occaſion ; 
and alſo Heal it, without any other 
Salve. 


＋ AK E of Smallage, Spear-mint, and 
Wormwood, each a good Handful ; 


boil all theſe in Milk, and thicken it with 
Oate 


z 
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Oat-meal : Lay it on as hot as you can bear 
it, and repeat it when hard or dry, 


An Incomparable Ointment for a Strain, 
Weakneſs, or Shrinking in the 
Nerves. | 


AKE Sweet-marjoram, Penny-royal, 

Roſemary-tops, Camomile-flowers, La- 
vender- flowers, Sage, and young Bay-leaves, 
of each a large Handful ; a very large Nut- 
meg, and its weight in Mace; the Rind of 
four Lemons, and as many Oranges: Stamp 
all very fine, and boil it in a quarter of a 
Pint of rich Malaga Wine, and half a Pound 
of unſalted Butter: Let it boil till the Wine 
is waſted; preſs it through a fine Sieve, and 
keep it cool for Uſe. Rub it Morning and 
Night before the Fire, on the Part affected. 


7 he French-King's Balſam. 


T AKE Red-Sage, and Rue, of each 
half a Pound; young Bay-leaves, and 

Wormwood, of each a quarter of a Pound: 
Stamp them unwaſh'd in a Mortar, with a 
Pound and a half of Sheep's-ſuet hot from 
the Sheep, till "tis all of a Colour: Then 
add to it a Quart of Oil-Olive, and work that 
with the reſt : Then put it into an Earthen 
Pot well ſtopt for eight Days: Then boil it 
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on a ſoft Fire: Being ready to take off, pour 
in three Ounces of Oil of Spike; let it boil a 
little together; then ſtrain it, and keep it 
for Uſe : Take care it do not burn. It muſt 
be made in May, and will keep many Years : 
Rubb'ꝰ d into the Small of the Back, it eaſes 
the Stone: The Quantity of half a Pea in the 
Ear, chafed in and ſtopt with black Wooll, 
helps Pains there; It cures Stiffneſs or 
Strains, in Man or Beaſt ; as alſo Bruiſes, 
Over-ſtretching of Veins, Fellons, Anguiſh 
or Swelling of Wounds : It eaſes the Cramp; 
and is a good and uſeful Balſam in all 


Familics. 


Tor the Biting of a Mad-Dog. 


iD AKE four Ounces of Rue, four Ounces 


of London Treacle, four Spoonfuls of 
ſcrap'd Pewter, and four Ounces of Garlick ; 
ſtamp the Garlick, and boil all in a Pottle of 


Stale ſtrong Ale; ftrain this Drink; let that 


which is thick be apply'd to the Wound, 
and take nine Spoonfuls of the clear, for nine 


Days . 


An Ointment for a Child that has the 
Rickets. 


AKE one Ounce of Beef Marrow, as | 


much Oil of Lillies, and Tamarisk, 


Bees-wax two Ounces, Gum Ammoniacum 
=S „„ Hfloly'd 


in Phyſick and Surgery. 129 
diſſolv'd in Vinegar, half an Ounce; Juice of 
Briony- roots, Smallage, and Golden-Rod, of 
each one Ounce; let all boil, till the Juice of 
the Herbs be conſumed : With this anoint 
the Belly of the Child, rubbing it in with 
your warm Hand by the Fire, half an Hour 
every Night. *Tis good if the Belly is 
ſwell'd with Rickets, Worms, or Ague. 


An Ointment, for the Back of a Weak 
Ricketty Child. EN 
P IC K Snails clean out of the Shells, and 
= prick them full of Holes, hang them up 
in a Cloth, and put a Baſon to eatch what 
drops from them ; which you muſt boil up 
with Speracity, and Blades of Mace, of each 
one Ounce : Rub this Ointment along the 
Back-bone, round the Neck, Wriſts, and 
Ancles. Uſe this conſtantly Night and 
Morning, and chafe it in by the Fire: This, 
with the Drink that follows, has recover'd 


1 many Weak Children from Sickneſs, Lame- 


neſs and Deformity. 
7. he Ricketty Dx ink, = 


UT an Ounce of Rhubarb, three hug 
dred live Wood-lice, Saſſafras, China, 
and Eringo - roots, of each three Ounces ; 
Roots of Oſmond- royal, two Ounces ; Rai- 
ſins of the Suri fton'd; two Ounces ; Hart's« 
| | 1 | Tongue, 
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Tc ongue, two Handfuls : Put theſe into fix 
Quarts of Small-Ale, and drink, Spring and 
Fall, no other Drink; tis almoſt infallible 
for weak Children. 


4 cooling Drink in a Fever or 
Pluriſie. 


UT an Ounce of Pearl-Barley, into three 
Pints of Water, ſhift it twice ; beat half 

an Ounce of Almonds, with a bit of Lemon- 
peel, and a Spoonful or two of the Water ; 
when they are very fine, waſh the Almond- 
Milk through your Sieve, with three Pints 
of Barley-Water ; in the laſt boiling of this, 
you may put Mellon-ſeeds, and ae 
ſeeds, of each half an Ounce ; white Po 
ſeeds, half a Dram ; when theſe are wel 
boil'd, mix the Liquor with the Almonds, 
and ſtrain all. Sweeten it with Syrup of 
Lemons, for a Fever, or Syrup of Maiden- 
hair, and drink four Ounces every three ot 
four Hours. 


Another Drink in a Fever. 


T* KE a little Sage, a little Balm, and 

a little Wood-ſorrel, waſh and dry | 
them; flice a ſmall Lemon, (after you have | 
par'd it clean from the white and bitter 
part); To theſe Herbs and ſliced Lemon, 


Pour three Pints of boiling Water: Sweeten 
2 | | it 
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it to your Taſte, and drink as freely as you 
pleaſe. 


Another Drink, 


ſhifted, put Hart's-horn, and Ivory- 
ſhavings, of each three Drams ; Quick-grals- 


Roots, two Ounces ; Currants, one Ounce ; 
Red-roſe Water, half a Pint; ; a very little 
Balm: Let it boil, and ſweeten it with Sy- 


rup of Lemons or Violets. If the Patient is 
Coſtive, a few Drops of Spirit of Vitriol 
ſerves inſtead of Lemons, when that cannot 


be had: Of this you may drink freely in a 


Feyer or Quinſie. 


Another Sort. 


LEAR Poſlet-drink, pour'd on Wood- 
ſorrel only, 1s good, and allays Thirſt 


better than any other; and Pippins flic'd into 


Milk, are as good and better than all, if you 
have a Lemon to ſlice in with them, being 
not ſharp enough of themſel ves to turn it to 
a pleaſant Clearneſs. 


A cold Caudle in a Fever. 


0 IL a Quart of Spring-water ; let it 
ſtand *till cold, then add the Volk of one 


Egg, the Juice of a {mall Lemon, ſix Spoon- 
1 4 fuls 


O three Pints of Barley- water, often 


* * 
. 
* ; 
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fuls of Sack, and Sugar to your Taſte ; Sy- 
rup of Lemons one Ounce ; ; if you have not 
this, freſh Lemons do as well; Brew all to- 
gether till well mix'd, then drink freely. 

Elder-flower Water cold ſtill'd, is an ex- 
cellent Drink for Heat and T hirft ; quicken 
each Draught with five or ſix Drops of Spirit 
of Vitriol; and ſweeten it to your Taſte. 


* Water, good in _ or 
Fever. 


Ta AK E a Pound of Rue, and a Pound of 

Green Wallnuts, before the Shell be 
hard, a Pound of good Figs; bruiſe all and 
diſtil it: Take a Draught before your Fit, 
and try to ſweat after it. 


An excellent Snail-Water in a Con- 
ſumption. 


T1 AK E a Peck of large Shell-Snails, lay 
them on a hot Hearth before the Fire; 
let them lie 'till they have done Hiſſing and 
Spitting; then wipe them from the Froth, 
and break them in a Mortar; have a Quart 
of Earth-worms, flit and ſcour'd clean with 
Salt and Water; beat them with the Snatls ; 
then take Angelica, Celendine, Wood-ſorrel, 
Agrimony, Bearfoot, Barberry-bark, Great 
Dock-roots, of each two Handfuls ; Rue half 


a Handful, Roſcmary-flowers, one _ 
ha 
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half a Pound of Hart's-horn, Turmarick, and 
Fenugreek, of each two Ounces ; half an 
Ounce of powder'd Saffron, and three Ounces 
of Cloves freſh beat ; ſhred theſe Ingredients, 
and infuſe all in three Gallons of Strong Ale, 
for twelve Hours; then diſtil it, and draw 
off what runs good; and take three Spoon- 
fuls of this in a Glaſs of Sack or White-wine, 
an Hour before every Meal. Uſe moderate 


Exerciſe with it: Tis highly recommended, 


and has been us'd with conſtant Succels in 
Conſumptions and Jaundice. 


F + Poſſet-Drink, to be taken before 
the Fit of an Ague. 


OUR a Gallon of clear Poſſet- drink 

upon four large Handfuls of Angelica, 
ſhred ſmall ; let it infuſe, till 'tis very 
ſtrong : Let the Perſon, if poſſible, drink 
all, that the Stomach may be perfectly clear; 
and go into a warm Bed, as ſoon as the 
Vomit has done working : Cover yourſelf 
cloſe, and try to ſweat. It has ſeldom fail'd, 
and 1s a late Vomit. 


A good Epidemick- Water 


T AKE. Rue, Roſemary, Pimpernel, Roſu- | 
ſolis, Balm, Scordium, Carduus, Dra- 
gon, Marigold-flowers and Leaves, Goats- 
Rue, Mint, and Angelica, of each two 

| E Hand- 


24 
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Handfuls ; take the Roots of Elecampane, 
Piony, Maſterwort, and Butter-bur, of each 
one Pound : Gentian, Tormentil, Scorzonera, 
and Virginia Snake-weed, of each four Ounces; 
Saffron one Ounce : Infuſe all theſe, when 
ſhred, in two Quarts of White- wine, one 
Quart of Water, and one Quart of French- 
Brandy diſtilld, and uſe it in any malignant 
| Diſtemper. 


An admirable Poſlet Drink, in a Plu- 
riſie, or Shortneſs of Breath. 


NF USE two Ounces of Flax-ſeed in a 
Pint of clear Poſſet-Drink; firſt bruiſe 
the Seeds. Drink this Quantity | at a 
Draught every Morning, and at N icht, if 
very ill. 
It has the ſame Virtues of Linſeed Oil; 
Bat is not ſo hard to take. 


For an Inflammation in the Throat. 


NF USE one large Handful of Cinque- 

foile in a Quart of Water, let it boil to a 
Pint ; ftrain it, and ſweeten it with Honey 
very {weet, and ſwallow two or three Spoon- 
fuls often. This, tho' a ſimple Medicine, 
has done great Cures, and may be rely'd 
on. The Herb is otherwiſe call'd Five-leav's 


Tr 
For 
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Tor q Cough, and Shortneſs of 


Breath. 


TPAKE «ig eight Ounces of Colt 5-foot pick'd 
clean from the Stalks ; ; beat it to a per- 
fect Conſerve, with four O Ounces of rann 
Sugar-candy, four Ounces of Raiſins ſton 
When tis very fine, and well mix di 
four Ounces of Conſerye of Roſes; then 1 
twenty Drops of Spirit of Sul phur, and. ten 
Drops of Spirit of Vitriol : Mix it well, and 
take as much as a large Nutmeg, as often As 
you pleaſe. I think the Juice of the Colts- 
foot, mix'd with the Sugar-candy, 1s better 
than the Leaves, without ſtraining. 


A good Way to make Caudle. 


1 four full Quarts of Water, you may 
put a Pint of whole Oatmeal ; let it 
boil very flow for five or ſix Hours at leaſt ; 


then ſtrain 1t out, and put to two Quarts 


three large Blades of Mace, a fill Pint and 
a half of White or Rheniſh-wine ; and 
make it ſweet to your Taſte : And juſt as 
you take it off the Fire, ſlice in a Lemon 


wy which all the White is cut, which is 
apt, by lying long, to make it bitter; ; juſt 


the YeHow of the Peel may he put in.. A 
life Salt does yery well in Caudle, but is 
not often Neg. 
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A very good Purge in a Fever. 


AKE Sena two Drams, Rhubarb one 
Dram, Tamarinds two Drams ; boil 
theſe in half a Pint of Water, till tWO- 
thirds be waſted : to what remains, add half 
an Ounce of Cream of Tartar, ſweeten d with 
one Ounce of Syrup of Succory, or Syrup 
of Roſes ſolutive ; ſtrain and drink it at a 
Draught. In the Working, drink clarify'd 
Whey, rather than Poſſet-Drink. "Tis good 
to cool and thin the Blood. = 


Ar Incomparable Drink in 4 T hirſty 


Fever. 


AN Se and a half of Tamarinds, three 
Ounces of Currants, and two Ounces of 
ſton'd Raiſins, boil'd in three Pints of Wa- 
ter till near one-third be conſumed. Strain 
and drink this when you are Coftive. 


A Draught for a Conf umption. 


5 © AK E Mint, and Red · Roſe Water, of 
each two large Spoonfuls, Sugar- candy 
finely beat, one Ounce; warm theſe together, 
with a little grated N utmeg; pour to it 
near half a Pint of Milk Juſt warm from 
the Cow. Drink this twice a Day, for 
fix Weeks in the Spring. It has recover'd 
many from Weaknels, and Faint-Sweats. 2 
7 
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An excellent Electuary for a Con- 
ſumption. 


T A K E Hore-hound, Hart's-tongue, Li- 
ver-wort, Maiden-hair, Egrimony, un- 
ſet Hyſlop, Germander, and Colt s-foot, of 
each one Handful ; boil them in a Gallon of 
Spring-water till half be conſumed : Then 
take three Pounds of Live Honey, half an 
Ounce of Powder of Elecampane, and an 
Ounce of Powder of Aniſeed ; ſiſt them 
both through a Sieve : Boll theſe together 
till it come to the Conſiſtence of an Electuary. 
Take the Quantity of a Nutmeg faſting in 
the Morning, and faſt an Hour after it. 
Take the like 8 at Night when you 
BO to Bed. 


A 8 for Surfeits. 


BRE ten Gallons of ſtrong Ale- wort : 
when *tis cool, work it with Yeaſt, and 
add as many freſh Red Poppies as the Wort 
will conveniently wet, ſo that you may ſtir 
it daily: Let the Poppics infuſe in this Wort 
three Days and Nights; then draw it off in 
a Limbeck as quick as you can, till the 
whole is diſtill'd off: Mix the Small and 
Strong together, and take a Glaſs at any 
time, with or without Sugar, after a full or 
diſguſting Meal. Tis not much ftronger 

than 
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than a Simple Water, but has been the only 
Cordial of an infirm Lady, who has us'd- it 
ever fince Fifteen, and ſhe is now Ninety- 
| ſeven. This of my own Knowledge, 


Another for a Surfeit. 


OIL a Handful of freſh or dry'd Poppies 

in Ale, with an Ouncc of Carraway- 
ſeeds bruiſed : Sweeten it, and drink a large 
Praught. If the Stomach is 10 ſick as to 
diſcharge it, og it *till it does ſtay, and 


ſleep on it. 


4 Rich Surfeit Cordial-Water, 


T AK E four Pounds of freſh Red Poppies, 
Infuſe them in four Quarts of Brandy ; 
add to it half a Pound of Dates ſliced, half 
a Pound of Figs ſliced, a Pound of Rai- 
ſins ſtoned; Carraway and Angelica- ſeeds 
bruiſed, of each one Ounce; Mace, Cinna- 
mon, Cloves, and Nutmeg, of each a quar- 
ter of an Ounce; Marigold- flowers, and Balm, 
of each one Handful; Sugar- candy one Pound, 
Hot Angelica and cold, of each one Pint: 
ſteep all theſe a Month, ſtirring them every 
Day. If you have a conyenient Place, let it 


ftand in the Sun. 


AW hot 
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A Wholeſome Cordial. 


AK E one Pound of Gentian-roots 
ſliced, common Dock- roots ſliced half a 
Pound ; Centaury, both Flowers and Leaves, 
of each half a Pound: Put theſe into a great 
Glaſs, with one Pound of Poppies : Pour upon 
theſe Ingredients ſix Quarts of White-wine : 
Let it ftand twenty-four Hours to infuſe ; 


then draw it off in a Limbeck. Tis good 


and ſafe in any Illneſs of the Stomach. 


For the Gout, 


M* K E a Conſerve of Buck bean, with 
the weight in Sugar- candy; beat both 


fine, and take as much as a large Nutmeg, 
firſt and laſt; and drink a Tea made of the 


ſame Herb every Morning and Afternoon, 


conſtantly, for one whole Year. 

This alone, without any other Medicine, 
made a perfect Cure in a Perſon that had 
been many Years moſt grieyoully afflicted ; 
and is effectual in the Scurvy, or Rheumatick 
Pains. Where the Patient 1s weak and very 
reſtleſs, tis beſt to mix a third Part Venice- 
Treacle in the Conſerye they take, when 
going to Reſt. 


4 Drink 
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A Drink for the Gout. 


QArſaparilla eight Ounces, Saſſafras, China, 
and Hart's-horn-ſhavings, of each three 
Ounces, Angelica-roots three Ounces, Rai- 
fins one Pound, and the Roots of Sweet- 
ſmelling Flag, three Ounces; of candy'd 
Eringo-root half a Pound; hang theſe in ſix 
Gallons of ſmall Ale, when you tun it up: 
And as ſoon as tis a Fortnight old, drink of 
it conſtantly. 
Tis an incomparable Drink to ſweeten 
the Blood, and correct thoſe very ſharp Hu- 
mours, that occaſion that diſmal tormenting 
Diſtemper. 


For the Head-ach. 


D R Y Roſemary before the Fire 'till 'twill 

crumble to a very fine Powder ; one 
Pugil of Saffron ; and with the Powder of 
Roſemary and Saffron, make the Yolk of an 
Egg into a ſtiff Poultis, and lay it as hot as 
you can endure it to the Temples. 


For the Stone and Gravel. 


1 IE of Caſſia newly drawn, one Ounce 
and a half, choice Rhubarb in Powder, 
a Dram and a half, Cyprus-Turpentine well 
waſh'd, ſeyen Drams, ſpic'd Diatragacanth 
one 
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one Scruple, Powder of Liquorice half a Dram; 
mix it in a good quantity of Syrup of Marſh- 
mallows. Take the Quantity of a Wallnut 
in a Morning faſting : Drink a Draught of 
plain Ale Poſſet-drink immediately after it: 
then walk an Hour: And after that, drink 

a Pint (if your Stomach will bear it) of 

Whito-wine Poſſet, ſweeten'd with Syrup of 
Marſh-mallows. 
N. B. This was the Preſcription of a 
learned Phyſician ; and has been long kept 
as a choice Secret in a very charitable Fa- 
mily, who have made numberleſs Experi- 
ments of it with miraculous S Succels, eyen to 
diſſolve the Stone. 


Another for Stoppage of Water, in 
the Stone. 


T AKE four Spoenfuls of the Juice of 

Parſly in a Pint of White-wine ; ſweeten 
it with Syrup of Marſh-mallows, and (if 
you can) drink the whole 2 at a 
Draught. 


For the Stone. 


M AKE a very ſtrong Decoction of Mal- 

lows, thus; Put in half a Peck of Leaves 
into one Gallon of Water; let it boil to near 
half the Quantity: Then ſtrain it, and add 
half as many Leayes, and boil it again: 
1 _ 
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Then add Liquorice, ftoned Raiſins, and Sy- 
rup of Marſh-mallows, of each two Ounces ; 
and drink continually of this Drink : It has 
given Eaſe to many in Extremity. Obſerve 
to ſtrain it clean, and let it ſettle from the 
Thick before you pour it off. 


For the Stone. 


T4: AKE of good White-wine one Pint: 
Fennel, and Parſly-water, of each one 
Pint : Into this Mixture put one Ounce of 
live Wood-lice, well cleanſed, one Lemon 
fliced thin, and two Ounces of Syrup of 
Marſh-mallows ; put theſe into a Jug to in- 
tuſe for five or ſix Days: Then ſtrain it out, 
and let the Patient take four Ounces at a 
time, twice a Day. 


For the Scurvy. 


1 AKE Scurvy-graſs, Garden-Tanſey, 
Wood: ſorrel, and Golden-rod, of each 
one Handful; beat theſe Herbs to a Conſerve 
with their weight in Sugar; add to them an 
Ounce of Powder of Wake-Robin: Take as 
much Syrup of Oranges as will make this 
into an Electuary, of which take a Dram 
three times a Day, for ſix Weeks together, 
in the Spring; drinking after it the follow- 

ing Drink, 1 1 


TAK F. 
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"AKE Garden-Tanſey, Garden-Scurvy- 
graſs, of each ſix Handfuls ; Buck-bean, 
Water-creſles, Brook-lime, and Wood-ſorre}, 
of each four Handfuls, the Peel of fix Oranges, 
and one Ounce of Nutmegs bruiſed : Infuſe 
theſe in two Gallons of new ſtrong Alc- 
wort ; let it work together a Day and a 
Night; then diſtil it off in a cold Still as 
long as it runs good; Mix the Small, and 
drink a Wine-Glaſs-full after every Doſe of 
the EleFuary. = 
This has been taken with great Succeſs, by 
People who have been much afflicted with 
Scurvy-Pains, and Spots. It has, by conſtant 
Taking, curd a Rheumatiſm. 


| O Handful of Garden-Tanſey, : as much 
| Sage, and twice as much Scurvy-graſs, 
ſteep'd in two Quarts of White-wine, or 
Strong Ale. Drink half a Pint of this, Morn- 


ing and Night. 
For the ſame. 


NTO five Gallons. of well-brew'd Small- 
Ale, put in a Bag one large Handful of 
Fir-tree-Tops cut ſmall, two Handfuls of 
Scurvy-graſs, as much 'Warer-crefles, one 


Pound of Burdock- root {craped and ſliced, 
the 
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the Juice and Rinds of twelve Sevil-Oranges; 
let theſe be put in while the Ale is work- 


ing: When it has done, ſtop it down till 
tis Fine; ; then drink of it for a Month, or 


Six Weeks. 


Uſe the ſame for a Dropſy ; adding only a 
quarter of a Pound of Muſtard-ſeed, and half 


a Pound of Horſe-radiſh Root. 


An Excellent Purging Ale 2 4 
Dropſy. 


Gu ENA four Ounces, Saſſafras, and Tar ar- 
tar, of each two Ounces ; ; Jalop, and 


Liquorice, of each one Ounce ; Rhubarb, 


Coriander, and Amiſeed, of each one 
Ounce ; Polypodium eight Ounces, Broom- 
aſhes one Quart, and one Ounce of Cloves; 
put all in a Bag, with ſome little Weight to 
ſink it: Take Scabious, and Agrimony, of 


each three Handfuls ; of the Roots of Danes- 


wort one Handful, Raiſins of the Sun ſtoned 
one Pound, with a little Ginger: Fut theſe 
Ingredients into ſweet Ale-wort when you 
put in your Hops, and let all boil together 
half an Hour; then pour it ſcalding-hot on 
your Bag of Drugs: When tis cold enough, 
fet it to work with Yeaſt : When it has done 
working, ſtop it up for Twelve Days, or a 


Fortnight : Hang the Bag of Drugs in the 
Veſſel, 


35 Ep MCT LISA 5 
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Veſſel. Drink a large Glaſs of this in the 
Morning, and at Four in the Afternoon, un- 
leſs you find it works too much at firſt ; 
if ſo, leſſen your Dole ; but take it Daily, 
'till you have taken all. 


For a Dropſy. 


Fat E Broom, and burn it by itſelf, in 
a clean Oven; ſhift the Aſhes from the 
Stalks and Coals that are not quite con- 
ſumed, and put two full Pounds of theſe 
Aſhes into a two Quart Bottle ; pour. on 
Old Hock, till the Bottle is up to the Neck; 

take care tis not too full; if it has not room 
to ferment, *twill be apt to ſplit the Bottle: 
digeſt it in hot Aſhes by the Fire, or in the 
Sun, and ſhake it often; when it has ſtood 
three or four Days, pour off a Quart of the 
clear Lye : If it is not perfectly fine, decant 
again and again, till it is ſo; fill up your 
Bottle again with Hock, and do as before, 
till all the Strength of the Aſhes he out. 
Drink this firſt, and at four or five in the 
Afternoon; continue it for ſome time, and 
"twill carry off the Dropſical Humours : 
While you take 1t, let the Meat you cat be 


dry roafted ; and your Drink, ſtrong Ale or 
Wi Ine. 
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For the Droply. 


IX four Ounces of Syrup of Elder- 
berries, with two Ounces of Oil of 
Turpentine, incorporate them well rogether ; 


and take one large Spoonful of this Mixture, 


firſt and laſt, for a Fortnight. 

Note, That Sea-bisket, and New Raifns 
of the Sun (if they can be had) eaten con- 
ſtantly, inſtead of Suppers, have cured that 
Diſtemper without Phyſick : Eſpecially if the 
Party can refrain from ſmall Liquors. 


For the Jaundice. 


UT off the Top of a Sevil- Orange, and 
take out, as well as you can, the mid- 
dle Core and Seeds, without the Juice ; fill 
the Vacancy with Saffron, and lay the Top 
on again; then roaſt it carefully without 
burning, and throw it into a Pint of White- 
wine: Drink a quarter of a Pint ſaſting, 
for nine Days; it realy {weetens and clears 
the Blood. 
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7 0 Sibbe the Blood, in Scurvy, 
Jaundice, or any Pains in the 


Lim bs. 


"E AKE Scutvy-graſs, Made Wild 
Germander, Wood-ſorrel, Fumitory, 
of each half a Handful; Wild Mercury one 
Handful, Damask-Roſes two Handfuls; put 
theſe into two Quarts of clarify'd Whey ; 
let all ſtand 'till *tis ſcalding hot, then ſtrain 
it off; and drink half a Pint at a Draught, 
four or five times in a Day, for a Month or 
fiye Weeks in the Spring. This is highly 
recommended 1 in the Gout. 


A good Bitter Wine. 


T two Quarts of ſtrong White-wine, 


infuſe in it one Dram of Rhubarb, a 
Dram and half of Gentian-root, Roman 
Wormwood, Tops of Carduus, Centaury, 
Camomile- flowers, of each three Drams, 
Yellow Peel of Oranges, half an Ounce 
Nutmegs, Mace, and Cloves, of each one 
Dram : Infuſe All theſe two Days and Nights; 
train and drink a Glaſs faſting, and an 


Hour before Dinner, and Supper : Add | 


Filings of Steel (if tis proper) two Ounces. 


K 2 A Pleas 
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A Pheaſant and Safe Medicine, for the 


Yellow Jaundice. 


OAST a large Lemon till *tis ſoft, 
take care it do not break; cut it 


and ſqueeze it (while 'tis very hot) upon 


a Dram of Turmerick flic'd or grated, and 
half a Dram of Saffron; pour upon theſe 
Ingredients a Pint of good White- wine: Let 
all infuſe one Night; and in the Morning 


Faſting, take a quarter of a Pint of this Li- 


quor; ſweeten it to your Taſte with Sugar- 
candy; or if your Stomach can bear it, the 
Sugar-candy may be omitted; repeat this for 
four Mornings, or longer if you have Occa- 
ſion. Tis for the moſt Part a certain Cure. 


For the Stone. 


Ly ASH, dry, and very finely powder, 
the inner Skin of Pigeons-G1zzards : 


Take as much as will lie on a Shilling of this 


Powder, in a Glaſs of White-wine. This does 
very often give Eaſe in racking Pain. 


Another for the Stone. 
Dx and powder the Haw-thorn Ber- 


ries, and take as much as will lie on a 
Shilling in a Glaſs of White-wine: This has 
done great Cures, by conſtant taking; it 

may 
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may be taken in Ale, if you cannot have 
Wine; the Virtue is in the Berry, and has 
been experienc'd to the great Eaſe of many 


poor People, in Ale as well as Wine; but 


the laſt is beſt : And a Poſſet-Drink turn'd 
with White-wine, is a proper Vehicle for it; 
taking i Faſting, or when in Pain. 


An excellent Drink 27 the Gout or. 
Rheumatiſm. 
1 AK E. fix Ounces of Saſſafras; : Sarſa- 


parilla, and China, of each four Ounces ; 
Liquorice and Aniſceds, of each two Ounces: 3 


Sage of Virtue, half a Handful ; Candy d 


Eringo-root, two Ounces ; Raiſins and Figs, 
of each half a Pound: Put all theſe into four 
Quarts of Water ; let it infuſe over a flow 
Fire, till one third is waſted. Strain and 
drink it conſtantly, to ſweeten the Blood. 


A good Mouth- Water, to be us'd Daily | 


in the Scurvy. 


AKE. hat a Handful of Red-roſe- 


Leaves, three Ounces of Black-thorn 

Bark flic'd, a bit of Allem ; boil theſe in a 
Pint of Claret, and as much Water, till a 
third is waſted; then put in the Peel of one 
Sevil-Orange, a Handful of Scur vy-graſs, and 
as much Powder'd Myrrh as will lie or a 
Shilling; ; ſtir all together, and let it boil up; 
K 3. then 
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then ſtrain it, and hold a Mouthful as long 


as you can, once or twice a Day: It faſtens 
looſe Teeth, and makes the Gums: grow up 
to the Teeth. 


A Gargle for a Sore Throat. 


AKE Plantain, and Red-Roſe Water, 
of each half a Pint; the Whites of 
Eggs beat into Water, four Spoonfuls ; ; Juice 
of Houſc-leek, freſh beat, four Spoonfuls ; as 
much of the Water in which Jews-Ears have 
been boi!'d ; twenty drops of Spirit of Vitriol, 
and an Ounce of Honey of Roſes, 


For a Canker in the Mouth or Gums. 


M IX forty drops of Spirit of Vitriol, 

an Ounce of Honey of Roſes : 8 
the ſore Place always moiſt with this Mix- 
ture; and *tis a certain Cure. 


A Gargle in the Palley. 


PEE a large Spoonful of Muſtard-ſeed, 


bruis'd, into a Pint of White-wine ; drop 


in Spirit of Vitriol, to make it ſharp : ; and 
waſh your Mouth often in a Day, hold 


it as long at the Root of your T ongue, as 
you can endure it at a time. 


Aut her 
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Another Gargle in the Palſey. 


PS UR a Quart of boiling Water upon a 

very large Handful of Lavender-flowers 5 
let it infuſe in the Aſhes, till *tis very ſtrong; : 
ſtrain it, and add a Spoonful of Vinegar, a 
Spoonful of Hungary-water, and a Spoonful 
of Honey, Waſh your Mouth often with 
this; it is a very good Gargle. 


A conſtant Daily Waſh for your Teeth. 


T* one Quart of Claret, put an Ounce of 
Bole-armoniac, half an Ounce of Myrrh, 
one Dram of Allom ; Salt of Vitriol, ten 
Grains ; an Ounce of Hungary-Water, and 
two Ounces of Honey of Roſes ; when theſe 
have ſtood in a warm Sun, or near the Fire 
for three Days, ſet it by to ſettle ; and pour a 
Spoonful of it into a 'Tea-cup of Water, with 
which waſh your Teeth : It preſerves them 
ſound, and makes them white. 


To clean very foul Spotted Teeth. 


MXX a Skewer very ſharp at one 
end, over which wind a bit of fine 
Rag, tie it on very hard, and cut it very 
ſharp, that it may be like a fine Pencil for 
Painting; dip this in Spirit of Salt, take it 
out immediately, and dip it then into a Cup 
K 4 of 


'F 
J ' 
| 
| 
it 
"7 
4 
4 


152 A Collection of Receipts 

of fair Water, in which hold it for a Mo- 
ment; with this Rag 1o carefully wet, rub 
your Teeth, and take care you do not touch 
your Lips or Gums ; have a Cup of cold Wa- 
ter ready to waſh your Mouth, that the 


| Rag has not been dip'd in: with this you 


may make any furr'd Teeth as white as 
Snow; but you muſt not uſe it often or 
careleſly. When they are once thus clean'd, 
the Claret-waſh will preſerve them ſo. 


4 Mucilage in a Sore Throat. 


AKE four Drams of Quince-ſeed, de- 
coct it in a quarter of a Pint of Roſe or 
Plantain-water, till *tis a ſtrong jelly; add 
a Spoonful of the White of an Egg beat to 
Water; and ſweeten it with Syrup of Mul- 


| berries or Rasberries, 


To Cure a Cough and Shortnels of 
Reeath, 


TC. Elecampane- roots, and boil them 
very tender and pulp them fine through 

a Sieve; take their weight in the Pulp of 
coddled Pippins; if you have a Pound weight oi 
both together, boil it in a Pint and half of 
clarify'd Honey, for half an Hour ; then 
take one Ounce of Powder of Liquorice, and 
as much Powder of Aniſeeds; mix all well 
together, - and take a Dram Morning and 
Night, 
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Night, and in the Afternoon: 'Tis an ex- 
cellent Medicine in an Aſthma. 85 


Another for a Cough. 
R OAST a large Lemon very carefully 


without burning; when 'tis thorough 
hot, cut and ſqueeze it into a Cup, upon 
three Ounces of Sugar=candy finely powder'd ; 
take a Spoonful whenever your Cough trou- 
bles you: Tis as good as tis pleaſant. 


For the as, 


AKE two Ounces of Syrup of Poppies, 

as much Conſerve of Red Roſes ; mix 
and take one Spoonful for Three Nights, 
when going to Reſt. 


For the ſame, with a Hoarſeneks 


8 YRUP of ſjujubes and Althea, of each 

two Ounces, Lohoch Sanans one Ounce; 
Saffron and Water-flag powder'd, of each a 
Scruple: Lick it off a Liquorice-ſlick when 
you cough. 


Foz 
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For a Hoarſeneſs. 


T AKE every Night, going to Reſt, half 
a Pint of Mum, as warm as you can 
drink it at a Draught, for three Nights to- 


gether. 
For a Hooping-Cough, very good. 


AKE a Quart of Spring-water, put to 

it a large Handful of Chin-Cups that 
grow upon Moſs, a large Handful of unſet 
Hyſſop; boil it to a Pint; ftrain it off, and 
ſweeten it with Sugar- candy. Let the Child, 
as oft as it coughs, take two Spoonfuls at 2 
time. 


For a Cough. 
M= a ſtrong Tea of Ale-hoof, nete 


it with Sugar- candy, pour this upon a 
white Toaſt, well rubb'd with Nutmeg, and 
drink it F irft and Laſt. 


ow a Conſumptive Cough. 


AK E half a Pound of double-refin'd 
Sugar finely beat and ſifted, wet this 

with Orange-flower Water, and boil it up to 
a Candy-height ; then ſtir in an Ounce of 


Caſſia-Earth finely powder'd. If you love 
| | Pere 
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perfume, a Grain of Amber-greeſe does well; 
drop it in little Cakes on a Mazareen that 
has been butter'd, and wip'd. 

This has cured thofe that have ſpit 
Blood. 


A very good Pectoral Drink for 
the ſame. 


* A K E. Quitch-graſs- roots, two Ounces, 

Exringo- roots one Ounce, Loris two 
Drams, Hart's-horn one Ounce, Raiſins ſtoned 
two Ounces, ſix Figs, one Spoonful of Pearl- 
Barley, Colts- foot and Sage of Jeruſalem, of 
each one Handful; boil theſe in three Pints 
of Water *till a third- part 1s waſted ; ſtrain it, 
and diſſolve therein two Drams of Sal-pru- 
nella, and one Ounce of Syrup of Violets. 
Drink a quarter of a Pint often, when 285 
cough, or are dry. 


Pills for Shortneſs of Breath. 


T AKE a quarter of an Ounce of Powder 
of Elecampane-root, half an Ounce of 
Powder of Liquorice, as much Flower of 
Brimſtone, and Powder of Aniſeed, and two 
Ounces of Sugar-candy powder'd ; make all 
into Pills with a ſufficient Quantity of Tar : 
Take four large Pills when going to Reſt. 
This is an incomparable Medicine for an 


Aſthma, 


Another 
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Anather for the ſame. 


ALF a Pint-of the Juice of Stinging 
Nettles ; boil, and ſcum it, and mix it 
up with as much clarify'd Honey : Take a 
Spoonful Firſt and Laſt. It has done mighty 
Cures. 


For an Aſthma. 


TAKE Hyſſop-water, and Poppy- water, 
of cach five Ounces : Oxymel of Squils 
three Ounces, Syrup of Maiden-hair one 
Ounce : Take one Spoonful when you find 
any Difficulty of Breathing. 


A good Drink in a Conſumption. 
AKE of St. John's-wort, the Great 


Daiſy-flowers (called Ox-eyes) and 


Scabious, of each two Handfuls ; boil theſe 
in a Gallon of Spring-water, till half be 
waſted ; then ftrain it, and ſweeten it with 
clarify d Honey to your Taſte: Lake a quar- 
ter of a Pint of this in half a Pint of New 
Milk; make your Liquor juſt ſo warm; and 
take it in a Morning, and at Four in the 
Afternoon. 54 
This Drink 1s highly recommended, and 


that too upon long Experience. 


1 OW = 
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A Powder for a Conſumption. 


AK E twelve Dozen of. the ſmalleſt 
Grigs you can get, wipe them very 
clean; bake them in a well-glaz'd Pan all 


Night; ſet it into the Oven again till they 


are dry enough to Powder; then make them 
into a very fine powder, and take as much as 
will lie on a Half-Crown, three times a Day, 
drinking with it a Glaſs of Old Malaga, or 
Canary. 
"Tis reſtorative, and well approv'd by 
many who have try'd it with Succeſs. 


For Sweating in the Night, in a 
Conſumption. 


RINK a Glaſs of Tent, or Old Malaga, 
with a Toaſt, every Money carly, 
and fleep an Hour after it. 
This is good for Conſumptive Perſons, 
or ſuch as are Weak, in recovering a long 
Sic kneſs. 


For a Shortneſs of Breath. 


ARE Flower of Brimſtone, and Ele- 
campane- root finely powder'd, of each 
an equal quantity ; mix this into an Electuary 
with clarify'd Honey, and take it wheneyer 


you cough, or find it difficult to breathe. 


For 
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Tor an Aſthma; Incomparable. 


T AK E. Juice of Hyſſop, Juice of Ele- 
campane-root, of each one Pound; boil 


theſe to a ae with double their weight 
in Honey or Sugar-candy : Take one Spoon- 
ful of this Syrup, in two Spoonfuls of Hyſſop- 
water, and one Spoonful of compound Briony- 
water ; take this three times a Day. 


or a Cough and Shortneſs of Breath. 
T AK E Elecampane- roots, one Ounce ; 


Saffron, a quarter of an Ounce ; Ground- 
Ivy and Hyſſop, of each one Handful : boil 
this in two Quarts of Water, till tis above 


half conſumed ; ſtrain it out, and ſweeten it 
with Sugar-candy, and take three Spoonfuls 


often. 


Another for the ſame. 


QCYRUP of Garlick two Spoonfuls, or 

the Cloves of Garlick preſerv'd ; either 
of them very good ; but if the Breath be 
very bad, tis beſt to loſe nine or ten Ounces 


of Blood, if the Patient can bear it, before 


you vn to take ſo hot a Medicine. 


Another 
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Another for the ſame. 


AKE one Spoonful of Linſeed-Oil new 

drawn, Firſt and Laſt: This is good 

in a Pluriſie, or any other Cough ; and may 
be uſed ſafely at any Age. 


For a Chin-Cough. 


TAY the Leaves of Box-Tree very well, 
and powder them ſmall; and give the 
Child of chi fine Powder, in all its Meat 
and Drink, that it can be diſguiſed in: Tis 
excellent in that Diſtemper. 


An admirable Electuary for a 
Cough. 


AKE Syrup of Hore-hound, Ground- 
Ivy, and white Poppy, of each one 
Ounce; Crabs-eyes, one Dram; and Sperma- 
ceti, half a Dram; mix and beat theſe very fine, 
and take a little Spoonful when your Cough 
is troubleſome, and at going to Reſt. 


For the Pleuriſie. 


TEE Broom-tops, Dandelion, Red-Pop- 
ptes, and Hyſlop, of each two Handfuls 


wi; Flax-ſecd bruis d, two Ounces ; four 


Ounces of freſh Orange-peel, and nine large 


Balls 


= 


7 
, 
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Balls of freſh Stone-horſe- dung; to theſe In- 


gredients, put a Gallon of Milk, and diſtil it 
in a cold Still : Tis an incomparable Water, 


and may be drank freely of. If you think it 


too cold, add a Spoonful of Sack or White- 
wine, in every Glaſs. 


Another. 
M AKE a Poſſet-Drink pretty clear, 


with {mall Ale and White- wine; and 


to a Quart of that, put three Balls of Horſe- 
dung, and one Ounce of Angelica-ſeeds ; let 
it infuſe three Hours ; Strain and drink of- 
ten, half a Pint at a time: This has the 
fame Virtue, and is ſooner prepared; but 'tis 
ſo very nauſeous, that many Stomachs can- 


not bear it. 


An excellent Water for the Stone- 
. 


UT four Pounds of Haw-berries bruis'd, 
into four Quarts of ſtrong White-wine; 
let it ſteep twenty - four Hours; then draw 


off, in a cold Still, two Quarts of very ſtrong; 


and what runs after, keep by itſelf: A quar- 
ter of a Pint of the Strongeſt, has given Eaſe 
in very bad Fits at once taking ; but if it 


comes up, you muſt repeat it till it does 


ſtay. 
For 


— my BT, 
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For the Cholick. 


QLIC E one Ounce of the very beſt Rhu- 

barb you can get, into a Quart of Sack ; 
let it infuſe twelve Hours at leaſt, then drink 
four large Spoonfuls, and fill your Bottle up 
again: Drink this Quantity once a Day for 
ſix Weeks or two Months at leaſt ; when 
your Rhubarb has loſt its Virtue, you muſt 
put freſh, This has cured ſome People, wo 
could not find Eaſe in Opiats, nor the Bath; 
it muſt be conſtantly continued, till the 
Bowels and Blood are ſtrengthened: It has 
done ſuch miraculous Cures, where even 
Laudanum could not; that tis impoſſible to 
praiſe it ſo much as it deſerves. 

I do therefore adviſe every Perſon ſo 
afflicted, for their own ſakes, to make the 
harmleſs Experiment, 


For the Cholick. 
T AKE a Quart of Double: ſtill'd Ani- 


ſeed- water; infuſe in it one Ounce of 
Hirapicra; ; ſtop it very cloſe, and keep it 
near a Fire, where it muſt ſtand ſome Days; 
ſhake the Glaſs twice every Day: Take three 
or four Spoonfuls of this in a Fit, when 'tis 
new ; leſs will ſerve, after it has ſtood a Year 
Or two. 


For a Convulſive-Cholick. 


AKE Yellow tranſparent Amber, 
groſly powder'd ; Ginger minced ; mix 
and 
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and fill a Pipe, ſmoke three or four while in 
Pain, and always going to Reſt. 


Another for the Cholick. 


Bei four Spoonfuls of right good Iriſh 

Uſquebaugh, in half a Pint of Ale, ſlice 
in a little Ginger, and ſweeten with Syrup of 
Rhubarb : 'This is a pretty certain Cure, and 
ſeldom fails to give preſent Eaſe. 


For the Cholick. 


AKE the thin Peel that comes off the 
Kernels of a ripe Wallnut dry'd and 
beat to Powder; the thin yellow Peel of 
Orange powder'd ; of each a like Quantity; 
mix in a Cup of hot Ale, and drink it up. 
A ſmall Spoonful of the Powders, mix'd, is a 


Doſe. 
For a Stitch 5 the Side. 


ih AKE Powder of Angelica-ſeed, and a 

large Acorn dry'd and powder'd, of 
each a like Quantity; drink after it a Glaſs 
of Black-Cherry Water. 


Poſſet Drink for a Cough. 


1 one Handful of Hyſſop, four Sprigs | 
2 of Minth, as much Savoury and Ange- 
lica, one Handful of fton'd Raiſi ins, and twelve 
Figs; infuſe all theſe in three Pints of clear 
Poſſet-drink : add, when ſtrain'd, one Ounce | 
of Syrup of Maiden-hair, as much Syrup of | 
Violets * drink often. - 

v 
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To Cure Deafneſs, 


TE clean fine black Wooll, and dip it 
in Civet, put it into the Far; as it dries, 
which in a Day or two it will, dip i it again 5 


and keep it moiſten'd in the Ear for three 


Weeks or a Month. 


Another. 


T AKE an equal Quantity of good Hun- 
gary Water, and Oil of bitter Al- 
monds, beat them together ; and drop three 
Drops in the Ears going to Bed; ſtop them 


with black Wooll, and repeat this nine Nights 


at leaſt. 


Another firs a Pain in the Far. 


1 8 HE Juice of Mountain Sage, Oil of 
F "= Oil of bitter Almonds, Oil of 


Olives; take an equal Quantity of each, and 


mix them well together : Drop into the pained 


Ear three Drops, for three Nights. Twill 
eaſe and draw out any En if that 


be the Cauſe. 
For a Pain in the Far, 


TAN half a Pint of Claret, a quarter 


of a Pint of Wine-Vinegar; put in 

Sage, Rue, and Roſemary; let it boil up; 
put It into a new Mug, and hold your Ear 
cloſe, fo that the Steam may be ſure to go 
in: As it cools, heat it again and again; and 
L 2 when 
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when the Strength 1s pretty well waſted, wrap 
your Head very warm, and go into Bed. 


Tor a violent Cholic- Pain in the Side. 

M I X an equal Quantity of Spirit of La- 
vender, Spirit of Sal-Armoniac, and 

Hungam- water; rub it in with a very hot 


Hand, and lay a Flannel on as hot as you 
can bear it. Repeat this often. 


For a Blow or Hurt in the Eye. 


E. AT the Leaves of Eye- bright with a 

rotten Apple ; lay it on the Eye as a 
Poultis : Repeat it as it grows dry. I think 
the Juice of the Eye-bright 1s belt. 


A certain Remedy to take Fire out of 
|): a Burn. = | 
| EAT an Apple with Sallad Oil, till *tis a 
Poultis pretty ſoft; bind it on the Part; 
and as it dries, lay on freſh. You muſt be 
ſure to pare, core, and beat your Apple well, 
for fear of breaking the Skin of the Burn: 
But if the Skin be off, there is not any thing 


{ 

{ 

in Nature ſo ſure to take out the Fire. 

An excellent Ointment for a Pain in 

| the Side. 6 1 
NEA two Ounces of Cummin-ſeed very | 

fine; ſift it, and put to it two Spoonful t! 

of Capon-greaſe, and two Spoonfuls of Lin- p 

ſeed-Oil; make it hot over the Fire, and fi 


anoint | 
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anoint the Side with it : Dip a Flannel in the 
Ointment, and lay it on as hot as you can 
endure it. 


For a Pleuriſy . Trac 


FTE R Bleeding once or twice, as there 

is Occaſion, let the Patient take an Ounce 
of Linſeed-Oil new drawn; ſweeten it with 
Syrup of Lemons ; ſhake them together till 
they mix, and. let this Quantity be taken 
every four Hours: At going to Reft, let 
them take thirty Grains of Gaſcoizn-Powder, 
with a compoſing Draught. They muſt for- 
bear Malt-drink ; and take care they do not 
catch cold. 

This has done great e. when taken in 
time, and will prevent the Diſtemper falling 
upon the Lungs. 


For a Looſeneſs. 


TAKE. quarter of an Ounce of Hipe- 
cacoanna, decoct it in an equal Quantity 

of Claret and Water; let it boil from a Quart 

to leſs than a Pint; ſtrain it, and add one 
Spoonful of Oil; give it in a Clyſter to the 
Party afflicted. If the Patient is weak, or a 
Child, you muſt infuſe leſs of the Root; two 
Drams being a full Quantity for a ſtrong Man. 

It has cured the moſt violent Illneſs of 
that fort, and was recommended on the Ex- 
perience of a worthy and ingenious Phy- 
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The beſt Way of burning Claret for a 


Looſenels, 


1 a large Quart-Bottle that will hold f 
more than a Quart of Wine; put to that 
Quantity half an Ounce of Cinnamon, four 
large Blades of Mace, and a large Nutmeg 
liced ; put a Cork into the Bottle, to keep 
in the Steam, but don't ſtop it cloſe or hard, 
for fear of breaking : Set this Bottle of Wine 
and Spice into a Skellet of cold Water, and 
let it ſimmer *till the Wine is a little waſted ; 

ſweeten it with Loaf-Sugar, and drink often 
if the Patient have a cold decay'd Stomach, 
and no Fever. 


For a Looſeneſs. 


AKE. an Ounce of Cinnamon, and as 
much Ginger; ſhce both ſmall, and 
ſtrew it on a Chafing-diſh of Coals, over 
which let the Patient fit as long as the F ume 


laſts. 
For a Looſeneſs. 


AKE three large Nutmegs, and the 
weight of them in Cinnamon; grate 
and beat the Spice extremely fine; make it 
into a moiſt Paſte with new - lay'd Eggs, 
dry them in little Cakes, in a Shovel, over 
a gentle Fire : Eat the bigneſs of a Half 
Crown, firſt and laſt, and at Four in the 


Afternoon, 
Another 
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Another for a Looſeneſs. 1 
1 a Quart of new Milk, and ſet it , 
on the Fire till it boil; then ſcum it, 

and let it boil, and ſcum it again, as long as 
any Scum riſes: When *tis almoſt cold, to 
the clear Milk put two-penny-worth of 
Aqua- Vitæ, and let it ſtand: *twill jelly, 


and keep (in a cool Veſſel and Place) two 
or three Days. It has done great Cures. 


Cinnamon- Water for a Looſeneſs and 
Fever. 


OIL a Pound of Pearl-Barley, and fix 
Ounces of Plantain-Seed, in fix Quarts 
of Water; when both are tender, pour it 
upon eight Ounces of Cinnamon: Let it in- 
fuſe all Night, and next Day draw it off in 
a cold Still: Let the Patients drink of this 
as often as they pleaſe : If they like it ſweet, 
put in double-refin'd Sugar. 


For a Looſeneſs and Gripes. 


M IX up twenty Grains of Rhubarb, three 
Drops of Oil of Cinnamon, and three 
Drops of Oil of Juniper, 1n near a Dram of 
good Venice-Treacle; make it into a Bolus, and 
take it all over Night. Next Morning, in 
the working, drink warm Poſſet-drink in 
which Mallows have been infus'd. 

This has done great Cures, when the Di- 
_—_— has been very dangerous. 
L 4 Another 
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Another for a Looſeneſs and Gripes. 


| ns a Pound of Poppies, in half a Pint of 

Spirit of Wine: Take a large Spoonful 
of this Liquor, with fix Drops of Oil of Ju- 
niper, in a Glaſs of Black-Cherry Water, 
ſweeten'd with double-refin'd Sugar. T will 
give Eaſe in extreme Pain and Torture. 

Note, You muſt mix your Oil with the pow- 

der'd Sugar before you put it intothe Liquor, 
or 'twill ſwim on the Top, and not mix. 


For the ſame. 


Pur a large Spoonful of good Plantain- ſecd 
into half a Pint of Spring-water ; boll it 
half away, and ſtrain it out; ſweeten it with 
dovhle-retin'd Sugar, and drink it all. 
It often cures at once; but muſt ve re- 
peated, if there be Occaſie on. 


To belp a Hot and Coallive Habit of 
Body. 


PRcſerve green Wallnuts before the Shell 
* 1s hard, after they have lain a Day and a 
Night in Water, firſt prick'd full of Holes; 
bol and ſhift the Water often, till they are 
tender; ſtick in each a bit of candy” d Orange- 
peel, and take their weight in a {ſweet Lisbon 
Sugar; boil them up, and take two, three, 
or four of theſe when going to reſt, 

They are a gentle, Os, and cer- 
taja Purge, 


Another. 
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„„ rr. | 
ISTILL a Quantity of Wood- ſorrel 
Water in the Spring, and ſweeten it 

with Syrup of Violets : An Ounce of Syrup 
to a quarter of a Pint of Water is a Doſe for 
any Body, and may be ſafely taken, even in 
a Fever, or Lying- in: A leſs Quantity for a 


Child. 
vr. MN 


R OAS TED Apples, with Carraway- 

Comfits, eaten conſtantly every Night, 
Has been the Method of a Gentleman of Four- 
ſcore, who has hardly ever taken other Phy- 
ſick, or omitted this for Fifty Years, and never 
felt "the Gout, or Stone, or any other Diſtem- 
per incident to old Age. 


Another. 


B IL a few Mallows in one Porringer of 
 Water-gruel ; ſtrain it out, and inſtead 
of Salt, put in a Pugil of Cream of Tartar : 
Let this be your Morning's Draught. 


Another. 
(YE Spoonful of Syrup of Peach-Bloſſoms, 

taken in a Glaſs of the Water diſtill'd 
from the Leaves, or in which the Leaves and 
Worm-ſeed have been decocted, is a moſt 
ſafe and certain Medicine for the Worms 1n 
Children. 


AD- 
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ADDITIONS to Part I. 


20 make 1 that will VE 
, Taventy Years. 


AKE a Gallon of ſtrong Stale-Beer, 
Ir one Pound of Anchovies waſh'd and 
#332! clean'd from the Guts, half an Ounce 
of Mace, half an Ounce of Cloves, 
a quarter of an Ounce of Pepper, three large 
Races of Ginger, one Pound of Shallots, one 
Quart of flap Muſhrooms, well rubb'd and 
pick d; boil all theſe over a flow Fire, till 'tis 
half waſted, then ſtrain it thro' a Flannel-bag ; 


let it ſtand till tis quite cold, then bottle, and 


ſtop it very cloſe. This is thought to exceed 
what is brought from India; and muſt be al- 
lowed, the moſt agrecable Reliſh that can be 
given to Fiſh-Sauce. One Spoonful to a Pint 
of melted Butter, gives Taſte and Colour, 
above all other Ingredients. 

Note, That the ſtronger and ſtaler the 
Beer is, the better the Catchup will be. 


Zo make Catchup of Muſhrooms. 
AKE a Stew-pan full of the large flap 


Muſhrooms, and the Tips of thoſe you 
wipe 
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wipe for Pickling ; ſet it on a ſlow Fire, with 
a Handful of Salt ; they will make a great deal 
of Liquor, which you muſt ſtrain, and put 
to it a quarter of a Pound of Shallots, twe 
Cloves of Garlick, ſome Pepper, Ginger, 
Cloves, Mace, and a Bay-leaf; boil and ſcum 
it very well; when 'tis quite cold, bottle, 
and ſtop it very cloſe. 


Paris Pyes. 


AKE a Capon and parboil it a little; : 
bone and skin it, then ſhred it ex- 
e fine ; ſhred alſo as ſmall, one Pound 
of Beef-ſnet. Beat a Pound of Blanch'd Al- 
monds, with ſo much Sack and Orange- 
flower Water, as will keep them from Oil- 
ing. Seaſon all with Nutmeg, Cloves and 
Mace, a little Salt, and twice as much fine 
Sugar as there 1s Spice and Salt; mix all very 
well together, and make them 1 into little puff- 
paſte Patties to bake or fry ; before you cloſe 
them, you muſt lay candy d Orange, Lemon 
and Citron=-peel, in thin Slices, with bits of 
Marrow, and the Kernels of Piſtachia Nuts. 
Note, That large Chicken does as well as 
Capon, and is an exact . for half the 
Suet and Almond. 


A Steake 1 
13 a Neck of Mutton into Steakes, take 


off the Skin and ſome of the Fat at the 


thick End ; ſeaſon it with Pepper and Salt, 
put 
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put into the Diſh one Anchovy ſhred ſmall, 
a little Nutmeg flic'd thin, and a little 
Thyme ſhred fine, lay in the Steakes, and a 
Pint of Oiſters, fifty Balls of Forc'd-meat, 
half a Pint of Claret, and as much Water, 
cover the Diſh with a Puff-cruſt, and bake 
it, | 

Beef Alamode, to cat hot. 
AK E the Round of a Buttock of Beef 
from the Under: ſide, let it be about 
three Inches thick; if you like it red, let it 
lie a Day and Night rubb'd over with Salt- 
Petre ; when that is done, take off the Fat, 
and chop it with Parſly, Thyme, Sweet- 
marjoram, and a little Onion (if you like it) 
add to this Pepper, Salt, Cloves and Mace ; - 
work it up in form of Sauſages, then cut 
ſome fat Bacon into Slips of the ſame Thick- 
neſs, and cover it over with the Salt and 
Spice, without the Herbs ; cut the Beef into 
holes, ahout two Inches diſtant from each 
other, and quite through the Beef; ſtuff into 
one the ſpiced Slips of Bacon, and into the 
other the Forc'd-meat, till all is full, ſtrewy 
Salt all over it, put it into your Steu-pan, 
with half a Pound of Butter, ſet it on a quick 
Fire, that it may be brown and harden on the 
outſide, turn and flower it, that both ſides 
may be alike : ; then put half a Pint of Water 
to it, and cover it cloſe ; put it over a flow 


| Fire, that it may ſtew leiſurely ſeyen or eight 
Hours ; 
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Hours; when it grows dry, add a Cup of 
Water or Gravy. The Liquor 'tis ſtew'd in, 
if clear'd from Fat, and ſhook up with Claret, 
is the Sauce to it ; to which you may add 
Muſhrooms, Sweetbreads, Artichoke-bottoms, 
or what you pleaſe for Ornaments, but the 

Gravy and Claret are ſufficient to make it as 
{ayoury a Diſh as can be eat, and tis as good 
to ſlice cold as eat hot. 


Pan-Puddings to fry. 

O a full Pint of Milk, you may put near 
three quarters of a Pound of Flower, fix 
Ounces of Beef-ſuet ſhred very fine, and lifted 
through a Cullender, ſix Ounces of Currants 
pick'd, waſh'd and plump'd, a little Salt, a 
little Nutmeg, and a little Sugar, if you like it, 
but they are lighteſt without ; three or four 
Eggs beat and ſtrain'd ; mix all well toge- 
ther, fry them in a large Quantity of Lard 
or Dripping, and make them little bigger 


than Fritters. 


A Spaniſh Potatoe or Parſnip Fritter. 


AKE two large Spaniſh or Portugal 
Potatoes, boil, peel and ſcrape them, 

beat them with four Eggs, leave out two 
of the Whites, a large Spoonful of Cream, 
and as much Sack as Cream, a little grated 
Nutmeg ; beat all for one Hour, till they 
are very light, and fry them in a large Quan- 


tity of Lard. The Sauce that is ordered 
. N 


5 17 
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for them, is melted Butter, Sack and Sugar, 


but Lemon and Sugar gives more Quickneſs 


to the Fritter, and 1s leſs apt to diſagree with 
the Stomach. Note, That Parſnips are as 
good as Potatoes. 


To boil Garden Things green. 
OU muſt be ſure the Water boils when 
you put in your Peale, Greens, French- 
beans, or Aſparagus when they are 1n, 
make it boil very faſt again, you need not 
cover them, but watch them, and may be 
aſſured they are enough when they begin to 
ſink to the Bottom, provided they have 
boil'd all the time; take them out as ſoon 
as they ſink, or they immediately change 


To Pickle Lemons. | 
TP AEE larg large Lemons, and grate off a 


Colour. 1 


little of the yellow Rind, make eight 
Scores in the Peel long-ways ; "then lay them 


in the Sun, and take care no Rain comes to 


them, for ſix Weeks, when they will be dry; 


put them into a Jar when you have fill'd 
them with Muſtard- ſeed, pour Muſtard-ſeed 
and White-wine Vinegar over them, with 
ſome flic'd Ginger in it; put as much of this 
Pickle as will cover then. 


To Pickle Artichoke Bottoms. 


ae Artichokes before they are at 


their full growth, boil them fit to eat, 
then 


in Cookery, &c. 175 
then pull off the Leaves quick, and put the 


Bottoms into cold Water; ſhift them twice, 
let them lie twelve Hours in the third Wa- 


ter; then wipe dry, and put them into Jars, 


and cover them with a Pickle made of 
White-wine, and White-wine Vinegar; one 
part Wine, two parts Vinegar; half an 
Ounce of Mace, as much Cloves and Pep- 
per, all whole; boil it up, and let it ftand 


till 'tis cold before you put it to the Bot- 


| toms. 


To keep Wallnuts good all the Tear. 


P UT them into a Jar, on a Layer of Sea- 
ſand, ftrew Sand again, and ſo another 
Layer of Nuts till tis full, and be ſure they 
do not touch each other in any of the Layers; 
when you would uſe them, lay them in warm 
Water, ſhifting it as it cools for an Hour; 
then rub them dry, and they will peel well, 
and eat ſweet. Lemons will keep thus co- 
ver'd with Sand, longer than uy other way 
you can try. 


To keep Gooſeberries for Tarts all the 
Near. 


(GATHER them at their full growth 

before they turn from the green Look, 
Top and Tail them, then put them into 
large - mouth'd Bottles, put Corks in the 
Bottles, and ſet them into a Kettle of Water 
up to the N eck, but take care the Cork be 

| not 
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not wet; let the Water heat over a flow Fire, 
till the Gooſeberries begin to look white or 
break; ſet the Bottle on a Cloth, when they 
come hot out of the Kettle, becauſe tis apt 
to break ; when they are cold drive the Corks 
hard in, and pitch them down. 


To keep White-Bullice or Pear-Plumbs. 
\ATHER them when full grown, and 
before they turn, pick out the largeſt, 
and to the ſmall ones, put as much cold Wa- 
ter as will make Liquor to cover the fine 
ones, let theſe boil gently till they are ſoft, 
then ſtrain the Liquor from them, and let it 
ſtand till it is cool enough to bear your Fin- 
ger ; then put your large ones into this Pickle 
till they are quite cold, then you muſt put 
them 1nto large-neck'd Eottles, or ſmall Jars, 
and lay Paper, cut fit, upon them, over 
which pour melted Butter, or rather ſweet 
Oil; if you are careful in taking it off, this 
Method 1eldom fails. Eg 


To keep Damaſcens for Tarts. 


YoU muft make a Syrup of a Pound and 

half of Sugar, to a Quart of Water, boil 
and ſcum it very clear, when cold put them 
into the Syrup, ſet them down on a ſoſt 
Fire, and keep them down in the Syrup, and 
gently ſtirring till they are ſcalding hot, 
then ſet them off till cold, put them into little 
Pots or Jars, ſuch as you can uſe at once; 


fo 
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for when any of theſe Fruits are expos'd to 
the Air, they ſpoil in a Day or two, unleſs 
ſuch Sweet=meats as you preſerve with full 
weight of Sugar : Cover theſe oyer as the 
other, with melted Butter or Oil; Beef- ſuet 
is hard, and apter to crack at the Edge in 
Winter. 


— 


M EINE. 
Dr. Wadenfield's Remedy for Lunacy, with 
which a Perſon of Quality cured Threeſcore. 


TALES of Ground-Ivy three large Hand- 

fuls ſhred ſmall, boil it in two Quarts 
of White-wine, *till two Parts in three be 
conſumed. Strain, and add to it ſix Ounces 
of the beſt Sallad Oil, boil it up to an Oint- 
ment; let the Patient's Head be ſhay'd, rub 
and chafe it with the Ointment made warm. 
Then take freſh Herbs, bruis'd and apply'd 
Plaiſterwiſe, tying it on the Top of the Head 
very hard. Repeat this every other Day, 
ten or twelve times; give the Patient three 
Spoonfuls of the Juice of Ground-Ivy every 
Morning faſting, in a Glaſs of Beer for the 


firſt ten Days. 


The Infallible Powder for Shortneſs of Breath, 

eſpecially in Young Ladies. 
AKE of Carraway and Aniſeed, each 
one Ounce, Liquorice halt an Ounce, 


one large Nutmeg, one Ounce of prepared 
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Steel, and two Ounces of double-refin'd Su- 
gar; reduce all to a very fine Powder, and 
take as much as will lie on a Shilling, in the 
Morning faſting, and at Five in the After- 
noon, uſing Exerciſe. 


A Conſumptive Syrup. 

* a Score of Shell-Snails, waſh them 

clean, and crack the Shells, put them 
into a large Jelly-bag, with half a Pound of 
White Sugar-candy beat and ſtrew'd among 
them; let this hang twelve Hours at leaſt, 
till all the Sugar-candy be melted and drop 
out, of which you muſt take a large Tea- 
ſpoonful firſt and laſt, and whenever your 


Cough is troubleſome. This is a quicker and | 


more effectual Medicine than Snail-water. 


The Famous French Method for the 


Bite of a Mad-Dog. 


1 AK E the Leaves of Rue, Vervin, the 
leſſer Sage, Plantain, Polypody, Com- 


mon Wormwood, Mint, Motherwort, Balm, | 
Betony, St. John's-wort, and the leſſer Cen- 
taury, of each an equal Quantity ; gather | 
theſe in June, tie them up in little Bundles, 
which are to be wrapp'd up in Papers, and 
hung in the Air where 'tis ſhady ; when 
wanted, you are to pound them ſo fine as 
to ſift through a Silk or Lawn Sieve. The 
Doſe is from two, to three Drams of this | 
Powder, with half a Dram of the Powder of 
Pipers 
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Vipers-fleſh, in a Glaſs of good White-wine 
in a Morning faſting, for fifty-two Days to- 


gether ; if the Bite is near the Head or Face, 


you muſt double the Doſe. In this you are 
caution'd againſt waſhing the Wound with 


Water, which contradicts our Eng/i/h Practice 


of going to the Sea for that Purpoſe. How- 
ever, ſince *tis neceſſary to cleanſe off the 
Foam or Blood, Camphirated Spirit, or Spi- 
rit of Myrrh i is better to waſh with: I ſet 
down this becauſe highly recommended ; but 


am, from late Experience, conving'd, that 


no Remedy 1s ſo ſure, as the Liver of the 
Dog; dry and powder it immediately, and 
give from three to ſix Ounces of it, in Wine, 
Syrup, Or any way you can beſt get the Pa- 
tient to ſwallow it. And depend upon it tis 
the beſt Medicine yet diſcoyered for that ſad 
Malady ; take the Quantity within twenty- 


four Hours, if poſſible. 


An outward Application for 7 Chili 
Cough. 

IX an equal Quantity of Spit of 

Hart's-horn, and Oil of Amber, not 
exceeding half an Ounce at a time, becauſe 
in often opening, it decays. With this anoint 
the Palms of the Hands, Pit of the Stomach, 
and Soles of the Feet, for a Month together ; 
and let no Water come nigh any of the Parts 
anointed : The Fingers and Backs of the 


Hands may be wip'd with a wet Cloth. | 
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Tor St. Anthony's Fire. 
T AKE one part fine Spirit or Oll of 
Turpentine, and one part finely rectified 


Spirit of Wine; mix and ſhake the Glaſs 


when you ule it, anointing the Face gently 
with a Feather, or your Finger, not cover- 
ing it. Do it often, and it cures in a Day or 
two, but take care not to come near your Eyes. 
It ſoftens and heals, though at firſt you 
think it inflames. You may put more or 
leſs Spirit of Wine, as you like. 


A moſt excellent Bitter, not inſerior to 
Stoughton s Drops. 


AKE two Ounces of Gentian-reot, the 


Rinds of nine Oranges, they muſt be of 


the largeſt right Sevil, and pared very thin, 


two Drams of Saffron, and two Drams of | 


Cochineal ; infuſe all in one Quart of Brandy, 
for forty-cight Hours, in the hotteſt Sun; 
then philter it through whited-brown Paper 
After this you may take from twenty Drops 


to a Tea-ſpoonful, in Wine, Beer, Tea, or 


any Liquor you like. 
he beſt Way to prepare Gum Am- 


moniacum. 


T O half a Pint of choice Spirit of Wine, 
put one Ounce of Gum Ammoniacum, 
3 powder'd and ſifted; ſet it in a hot 


Sun for Six Weeks, ſhaking the Glaſs 60 | 
till 
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till within three Days of pouring it off; then 
let it ſtand to ſettle, and decant it as clear as 
you can, without taking any of the Powder; 
a Tea- ſpoonful of this Spirit, with twenty 
Drops of Tincture of Caſtor, in what ſort of 
Liquor you like, gives immediate Relief in 
an Aſthma ; four Spoonfuls of Spring-water, 
and two of Sack, is as proper as any; 


An Infuſion for the Cure of Me- 
lancholy. 


AKE two Drams of Aniſeed, two 
Drams of Myrrh, one Dram of Cochi- 
neal, two Drams of Hira-picra ; infuſe all 
in a Quart of White-wine ; let it ſtand three 
Days, then philter it, and give the Patient 
hve Spoonfuls in a Morning faſting, and at 
Four in the Afternoon, till they have taken 
two Quarts. 


An Infu f on * a Droply. 


UT fix Spoonfuls of the Juice of Garlick, 

a Pint of the beſt Rack, with one Dram 

of Cochineal ; let it ſtand twenty-four Hours, 
then philter it, and give four Spoonfuls 
twice a Day, ill the whole be taken. Iis 
a moſt nauſeous Medicine, but has done 
mighty Cures ; eſpecially when the Throat 


or Breath 1s much affected by the Diſtemper. 


M 3 A Pye- 
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A Preſervative againſt the Peſtilence. 


I AKE of Rue, Sage, Mint, Roſemary, 
Wormwood and Lavender, of each 
one Handful ; infuſe them in a Gallon of 
the beſt White- wine Vinegar, put all into a 
Stone Bottle cloſely cover'd and paſted ; ſet 
the Bottle, thus clos'd, upon warm Aſhes for 
eight Days together. After which, ſtrain it 
through a Flannel, and put the Liquor into 
Bottles, and to every Quart put an Ounce of 
Camphire ; then cork the Bottles very cloſe, 
and it will keep ſome Years. With this 
Preparation, -waſh your Mouth, rub your 
Temples, and your Loins every Day; ſnuff 
a little up your Noſtrils when you go into | 
the Air, and carry about you a Sponge dipt | 
in the fame, when you deſire to refreſh the | 
Smell upon any Occaſion, eſpecially when 
near to any Place or Perſon that 1s infected. | 
From a Phyſician in the Duke of Berwick's 
Army, in the Year 1721. we were told, | 
That four Malefactors, who uſed to rob the | 
infected Houſes, &c. had own'd at their Exe- | 
cution, That they preſerved themſelyes from | 
the Contagion by uſing this Medicine only. | 


And the Truth having been ſince confirmed 


by a Gentleman then preſent, I thought it 
deſerv'd a Place here; eſpecially ſince the 
Ingredients are ſo well choſen for that pu- 
poſe, as to need no Recommendation but 
their own virtue. 85 | 
74 


4 


in ; Phyſick and Surgery. 183 


To cure a Quinſey. 


WES Bleeding has fail'd, take a Swal- 
low's Neſt, as whole as you can get 


it down, boil it in Milk *till *tis ſoft, then 
wrap it in a Cloth, and apply it to the Throat 


as hot as the Patient can bear it. This ex- 
cellent Poultis has very often cured, when 


other Remedies have been uſed to no Effect. 


Another preſent Remedy. 


18 freſh Cow's-dung, mix it well with 
Hog's-lard over the Fire, apply it by 
way of Poultis as hot as it can be borne, 
ſhift it as it cools, and continue it *till the 
Perſon 1s eas'd. It draws the Humour out- 
ward, and opens the Paſſage of the Gullet. 


An admirable Snuff for the Head. 


T of Sage, Roſemary, Lillies of the 

Valley, the Tops of Sweet-marjoram, 
of each half an Ounce, of Nutmeg, and of 
Aſarabacca- roots, each one Dram; dry them, 
and reduce them to a very fine Powder. 


The END of the FIRST PART. 
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To the Firſt 5 


ere 
1 e 15 

Js i: Another for an 
Aſthma 158 


Aitions 70 Part J. 170 
For St. Amthony's Fire 180 


B. 
To Broil Pigeons whole 17 
To Boil a Turkey, or any 
Fool, with OY Os 


To make Black-Caps, by 
beſt Way 58 


To make very good Badley- 
Gruel | | 62 
The Nis Bisket 79 


Aa excellent Balſam 105 
French King's Balſam 12) 
For the Biting of a Mad. 
Deg. - Tas 
A certain Remedy to take 
Fire out of Burn 164 


Beet Alamode to ent Hot 172 


ToBoilGargenT ings green 


| 174 
TokecpꝛuhiteBullice, Sc. 176 


A bras for 
Bite a Mad- Deg 178 
An Excellent Bitter, not in- 
ferior to 8Stoughton's Drops 
189 


Ez 
To Collar Beef 14 
TomakeFrenckCurlets ibid. 
70 Collar aBreaſt of Mutton 


To eat hot 16 
Zo Collar a Pig 19 
To minke Veal-Cutlets 20 


20 Collar 4 Breaſt of Leal 
e eat hot 28 

Cuſtards, very goon 49 

Orange Cheeſe-Cakes ibid. 


A Cheeſe-Cake, vithout 
Crird 50 
Another with Curd ibid. 


A Cuſtard Sack- Poſſet 52 


Alinond- Cream 59 
Orange Cream ibid. 
A very rich Almond- Cream 

to Jelly ibid. 
Poſtatia. Cream 61 


Zo make Hyd Cream ibid. 


To 


An IN 


Tomake thick ſquareCream- 
Cheeſe, as at Newport 62 
Orange-Chips 67 
Apricot Chips 68 
Cakes of Orange flowers 70 
Conſerve of Roſes ibid. 
ZoCand y any ſort of Flowers 


| 71 
A good Sort of Portugal 


Cakes | 72 
A Carraway- Cake 2vithour 
Teaft | 73 


To make Stone-Cream 74 
To make Cracknels ibid, 
A very geo Seed Cake 75 
An extraordinary Plum- 


Cake 77 
Leing for the Cake ibid. 
Rataja-Cakes 79 
A very rich Cherry- Cordial 

3 97 
For Convulſions or Vertigo 
117 


A Cold Caudle u a Fever 
131 

For a Cough and Shortneſs 
of Breath I3 
A good way to make Caudle 
| ibid. 
A wholſome Cordial 139 
For a Canker in the Mouth 


* 


for the ſame 155 


D-E X. 


For a. Cough and Shortneſs 

of Breath 158 
Another for the ſame ibid. 
Another for the ſame 159 
For a Chin-Cough ibid. 
For the Cholick 161 
Fur the ſame © ibid. 
For Convulfive Cholick ibid. 
—_— the Cholick 162 
For the ſame ibid. 
For a viclent Cholick-Parn 

in the Side 164 
Outevrard Application for a 

Chin-cough 179 
To moke Catchup that will 

laſt good 20 Tears 170 
To make Catchup of Muſp- 


YO0MS | ibid. 


To —_; 27 urber, or any 

Diſh of Fiſh 17 
To make Dutch-Beef 21 
20 Dreſs Hogs-Feet ———_ 


20. 
A Drink for any Inmard 
Bruiſe or Wound 104 


5] 4 Drink for the Evil 108 


A Drink for the King - Evil 
and Cancer ibid. 
A moſt excellent Drink for 
the King's Evil in the 


o/ Gums $205 Eyes 127 
To curè a Cough, and Short- The Ricketty Drink 129 
neſs of Breath 152] A cooling Drink u a Fever 
Another for a Cough 153] or Plenriſy 130 
For the ſame ibid. Another Drink zu a Fever 
For the ſame with a Hoarſe- ibid. 
neſs ibid.] Another Drink 131 
For a Hooping-Cough 154 Another ſort ibid. 
For a Cough ibid.] An incom parable Drink in a 
For à Conſumptive-Cough| 7 hirſty Fever 136 
| ibid. | 4 Draught for a Conſunp- 

A very good Pectoral Drink i ibid. 


A 


An 


A Drink for the Gout 140 
An excellent Purging Ale for 


a Dropſy I44 
For a Dropſy I45 
For à Dropſy 146 


A Drink in the Gout or 
 Rheumatiſin 149 
A good Drink in a Conſtnmp- 


ion 156 
To cure Deafneſs 163 
Another ibid. 
Another for a Pain in the 

Ear ibid. 


Another for the ſame ibid. 
To keep Damaſcens for Tarts 


| 176 
Infiſion for a Dropſy 181 


E. | 
An Electuary for a Con- 
ſumption 437 
An admirable Electuary for 
a Cough 159 
For a Blow or Hurt in the 
Eye 164 


To Fricaſſey Chickens or 
Sweer-breals 22 
Another for the ſame ibid, 
To Force a Leg of Lamb 24 
0 Fry Oiſters 70 Garniſb for 
Fiſh or Hafi 32 
To make good Forc'd- Meat 
A411 
A pretty Sort of Flummery 
63 

To make Hart's-Horn Flum- 
mery 1bid. 
To make good Fritters 80 
A Spauiſo Potatoe or Par- 


ſnip Fritter 173 
Thick Ginger-bread 72 
For the Gout 139 


Beſt Way to prepare Gum 
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A Gargle for a Sore T hroat 


RG, 
A Gargle in the Palſy ibid. 
Another Gargle in the Palſy 


151 
To keep Gooſeberries all the 
Tear 173 


Ammoniacum 


H 
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To Haſh a Calfs-Head 27 
For the Head-ach 140 
Fer a Hoarſeneſs I 54 


To Help a Hot and Coſtive 


Habit of Body 168 
Another 169 
Another ibid. 
Another ibid. 
| Another ibid. 


Hart's horn or Calf 's-faot- 
Jelly, he beſt way 56 
Zo make Almonanet or White 
Jelly 57 
Jelly of Currauts 6 
Collin or Pippin Jelly 82 
For an Inflammation 772 the 
T hroat I 34 
For the Jaundice 146 
Apteaſant and ſafe Medicine 
for the Tellow 1 
14 


To make Lobſter- Loa ves 26 
Lemon-Cream, beſt way 58 
Lemon-Cakes 66 
For a Looſeneſs 165 

The beſt way of Burning 
Claret for aLooſeneſs 166 
For a L.ooſeneſs ibid. 
Another for a Looſeneſs ibid. 


Another for the ſame 167 
__ Ginamoan- 


E X. 


Cinamon-VWater for a Looſe- 


nels and Fever ibid. 
For a Loolenels aud * 
5 ibid. 
Another ſor a Looſeneſs and 
Gripes 168 
For the ſame ibid. 
Dr. II adenfelis Remedy fur 
Lunacy, oo 177 
To makeOrarge-Marmalade 
| 66 
White Mead 89 
Strong Mead 92 
Infuſicn to cure Melancholy 
181 

O. 
An Oil for any Bruiſe or 
Wouns 106 


In Ointment fer Stwellings 
in the King's Evil 109 
An Ointment for the Evil 
o/ Rickets 110 
TheSmallage-Ointment 123 
An Ointment good for any 
Ach or Swelling in Man or 
Beaſt | I24 
AzOintment for a Hurn 132 
An Ointment wich 15 a cer- 
rain Cure for any Scabs, 
Pi jn pls, or old trrveterate 
Iteh 126 
An incomparable Ointment 
for a Hrein, Weakneſs, or 
ShrinkingintheNerves1 27 
AnOimment for achil that 
has the Rickets 128 
An Ointment ſor the Back 


| 


„„ 
Patt ies for a Diſhof Fiſh 18 
To Pickle 3 N 19 


The beſt way to PotBeef 25 
Zo make a Potatoe Pye 30 
A Sweet Pye, which may be 
made of young Lamb or 
Chickens 32 
To make aHrg-ment Pye 35 
To make Lobſter-Pyes 37 
To Por Neats-Tongues, à 
better way thaw Drying 
Hein . 39 
To Pot Salmon as at Neu- 
Caſtle | 40 
To Pickle Mackarel, call 4 
Caveach ibid. 
To Pot Lamprey 42 
A Wellphalia - Ham- Pye 
| ibid. 

To Pickle Coalius like Mango 
ibid. 

To Pickle Wallnnts 43 
To Pickle Muſhrooms 44 
Ty Pickle Neats-7 ongues 45 
To Pickie Pigs ibid. 
T6 Pickle Smelrs =o 
To Pickle Oiſters ibid. 
An Apple-Pudding to Bake 


47 

T he beſtOranse-Puddingthat 
ever was taſted ibid. 
Rice Pudding 28 
White Hg' s Pudding ibid. 
A Neat's-feot-Pudding 49 
ThinCrea;m Pan-Cakescoll'4 
a ire of Paper 51 
An Almond-Pudding ibid. 


of a Weak, Ricketty Child Orange-Pudding 


129 
An excellent Ointment for 4 


Pain in the Side 164 


52 
Cheeſe-Curd-Pudding 53 


To make Hag S Puddings 54 
Liver. Puddings ve good 55 


A Mo- 


1 


im INDEX, 


'A S:g0e-Pudding 55 
Aa Orange-Poſlet 60 
Panada for a Sick or Weak 
Stomach f 65 
To Preſerve Apricors in 
Jelly | 68 
Prawlins or Fry Almond, 
7 7 
To Preſerve Orarge flowers 
ibid. 

A Powder for Digeſtion 71 


An excellent Plum-Pudding 
| | 74 
Egg Minc'd-Pyes 76 


Lemon orChocolate-Puffs 78 


Almona-Puffs ibid. 
Pancakes very £004 80 
To Preſerve Golden-Pippins 

the beſt Tray 2 


To make Mitk-Punch 91 
The Red Powder for Fevers, 
Snail-fox,or Surfeilts 113 
Gaſcoign-Powder,s good ſort 
for the ſame Uſes 114 


A very good Powder for a: 


Dizzineſs in the Head, 
and to prevent Apoplectick 
Bots | 115 
A Powder 20 ſtop a Hickup 


in Man, Woman, or Child 


| ibid. 
AnexcellentPowder for Con- 
orlſion Fits ibid. 


A Powder for Digeſtion 116 
Avery geoaPlaiſker for aSto- 
macht fore with Conghing 

h 123 
Plaiſters for a Fever 124 
A very good Poultis for a 
Sore Breaſt 126 


A Poſſet- Drink ro be taken 
before the Fit of an Age 


133 


| 


An aimirable Poſſet-Drink 
m 8 Pleuriſy, orShortneſs 
of Breath I 34 


A very gocd Purge in a Fever 
| | 136 
Pills for Shortneſs of Breath 
| 155: 

Another for the ſame 1 6 
Powder for Conſumption 15 
For the Pleurity 159 
Another 160 
A Poſſet- Drink for a Congh 

162 


For aPleurily and Fever 165 
Paris Pies 171 
Pan Puddings zo fry 173 
To Pickle Lemons I74 
To Pickle Artichoke Bottoms 
| ibid. 


Infallible Powder for $hort- 
neſs of Breath, eſpecially 
in Ladies I77 

A Preſervative againſt the 

Peſtilence. 1 


2 
— 


| Q. 
Ts Cure a Quinſy 183 
Another preſent Remedyibid. 


R. 
To Roaſt à Calf - Head 24 
To Roaſt a Breaſt of Pork 27 
To make Ratafia 92 
A preſent Remedy for Con- 


ion Fits 116 
117 


Another for the ſame 


8. 
A Green Peaſe-Soup, uith- 

out Meat 9 
A very good Soup 10 


A very god Peaſe-Soup It! 
Craw- 


a INDEX; 


Craw-fiſh, 07 Prawn-Soup 
ibid. 
Peaſe-Sou 25 or Lent or any 


Faſting: I2 
A W 13 
To Stew Pigeons 16 
To Stew a Hare 23 
To male Stove-Veal 29 


To Stew Carp 30 

Good Sauce for boil d Rab. 
bits 

A prettySauce for Woodeocks, 
or any Wild-Fauvl 32 


To Stew Herrings 40 
To make Sauſages 34 
Scotch-Collops,a good Ways 5 
To Stew Oiſters 36 


To Stew a Rump of Beef 41 
To Stew Golden-Pippius 56 
A Whipt Syllabub, extraor- 


ainary 64 
To make Sagoe 65 
To make Salop ibid. 


To improve Syder, and make 

it perfectly Fine 91 
Spirit of Clary 96 
Spirit of Carraways ibid. 
A Salve for the King's-Evil 


106 
For a Strein 110 
A Syrup for Convilſion Fits 
117 


Agood Sear- cloth 122 
An incomparable Salve for 

the Eyes ibid, 
For the Stone & Gravel 140 
For Stoppage of Water in 
the Stone 141 


Fx the Stone ibid. | 


Another for the Stone 142 


For the Scurvy ibid. 
For the ſame I43 
For the ſame ibid. 


To Sweeten the Blood, in 


Scurvy, Faumdice, or any 
Pains in the Limbs _ 
For the Stone 
Another for the Stone ;bid. 
For Sweating in the Night, 
in a Conſumption 157 
ForShortneſs of Breath ibid. 
For a Stitch in the Side 162 
A Steake Horendine 171 
I | A Conſumptive Syrup 178 
An admirable Snuff for the 
Head ” 18 3 


A very good Tanſy 54 
A Spinage-Tart very YE 


An Almona-Tart very good 
ibid. 


To give certain Eaſe in 2 


Tooth.-- ach 123 
A conſtant Daily Waſh for 
the Teeth 151 
To Clean very Foul Spotted 
- Teeth IE > 
A MAtucilage for a Sore 
Throat 152 
To make Welſtphalia-Hams 
| 3 
Wafers 72 


The London-Wigs 76 
To mae Raiſin Elaer-Wi — 

3 
Another very wholſome ibid. 


Pnce-Wine 84 
| Orange- Wine 85 
Birch-Wine, as made in 

Suſſex ibid. 


Black Cherry-Wine 86 

Sage-Wine 87 

Cherry-Wine, as in Kent ib. 
Ravberry- 


t 
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The right Dutch-Wafer 78 
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Rasberry- Wine 88 
Apricot-Wine 89 
Dam ſou- Wine 90 


Cow/irp cr Alarigcli- Mine 
ibid. 


Gooſeberry-Wine 92 
Eiaer-Flower-Wine 93 
Cinamon- Water 94. 


A Coraial Orange-Water 95 
Citron-Water | ibid, 
A Coraial Black- Cherry 
Water 97 

A Strong Palſey-Water 99 
Uſe of that Water 101 
A Second Palſeyꝛ Water 102 
Avery good Snail- Water for 
a Conſuinption ibid. 
A goo Water for the Spleen 


103 
A good Water for the _ 
101 

AAill- Water for Cancer or 
King 's- Evil 109 
For Worms 111 
For the ſame ibid. 
For the fame ibid. 
For the ſame 110 


For the ſame, well recom- 
men1e1 113 


ASrrong Milk-Water 118 


Another Mlill- Water 


EN | 
The Barley Cinamon-Water 


ibid, 
Wallnut- Water 119 


A very good nail. Water 
ibid, 


| Agood Afilk-Water for Sur- 


feits or Worms 120 
Strong Elaer-berry Water 
ibid. 
A Cordial Mint-Water ibid. 
A good Millk- Water 121 
ibid. 
Wallnut- Water good in Ages 
or Fevers | 132 
An excellent S$9ail-Water 
in a Conſumption. ibid. 
A good Epidemic Water 133 
A*Poppy-Water for "— 


Another for a Surfeit 1 138 
A rich Surfeit Cordial Wa- 
ter | ibid. 
A good Bitter Wine 147 
A good Mcuuth-Water to be 
1 4 Daily in the Scuruy 
1 
An excellent Water for 50 
Store Cholick 160 
o keep Wallnuts ge all 
the Tear 175 
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RECEIPTS 


COOKERY, Sc. 


PART II. 


To make Mi Porridge, 


$89 OIL a large Leg of Beef to 
A Rags, and make as much Broth 
as will Jelly when cold ; when 
*tis enough, ſtrain it, let it ſtand 
to be cold, that you may take off 
all the Fat, then put it over the Fire again ; 
and to every Gallon of Broth, put near a 
Pound of Currants, and half a Pound of 
Raiſins, clean waſh'd and pick'd ; Stew alſo 
two Pounds of Prunes, and when they are 
N plumpt, 
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plumpt, take out the faireſt to put in whole, 


and pulp the reſt through a Cullender, and 
waſh the Stone and Skins clean with ſome of 
the Broth ; take alſo the Crumb of a Penny 
white Loaf grated, to every Gallon ; and to 
four Gallons, you may put about two Nut- 
megs, the weight of that in Cloves and Mace, 


and the weight of all in Cinnamon ; let all 


the Spice be finely beat and grated, add Salt 


and Sugar to your Taſte ; when the Fruit 


is plump, 'tis enough ; but juſt before you 
take it from the Fire, ſqueeze in the Juice 
of four or five Lemons, and throw in the 
Peel of two ; four Gallons will require a 
Quart of Claret, and a Pint of Sack, which 
muſt be put in with the Fruit. 


To make Calves-Foot Broth. 


B OIL your Feet in as much Water as 
will make a good Jelly, when 'tis enough 


ſtrain it, and ſet the Liquor on the Fire again, 


with two or three Blades of Mace ; if 'tis 
two Quarts, about half a Pint of Sack, half 
a Pound of Currants clean waſh'd and 
pick'd : When they are plump, beat up the 
Yolks of two Eggs, and mix them with a 
little of the cool Liquor, ſo thicken it with 
great Care over a gentle Fire, put Salt and 
Sugar to your Taſte, and ſtir in a bit of 
Butter ; a little before you take it off the 
Fire, put in the Juice and Pcel of a freſh 


Lemon: 


— £6 — — 
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Lemon : This, tho' old-faſhion'd, is a pretty 
Supper-Diſh. 


Calves- Feet, another way. 


OIL two Calves-Feet, a bit of Veal, a 

bit of Beef, and the Bottom of a white 
Loaf; add no Seaſoning, but two or three 
Blades of Mace, a ſliced Nutmeg, and ſome 
Salt; have ſome boil'd Rice to ſtir in after 
you have ſtrain'd it from the Bones and 
Skins ; put a boil'd Chicken in the middle, 
and Sippits in the Diſh. This is very 
nouriſhing, and leſs offenſive to weak Sto- 
machs, than any Soup that is made. 


200 Dreſs a Cod's. Head. 


W E N you have waſh'd and pick'd it 
extremely clean, tie it up tight with 
a broad Filleting, that it may keep together, 
and take out as whole as tis poſhble ; let 
the Liquor you holl it in, be one Pint of Vine- 
gar, and the reſt Water, enough to cover it; 
put into this three Onions quartered, ſome 
whole Pepper, Mace, and Sweet-herbs, and 
when it boils, throw in a Handful of Salt ; 
'tis apt to difcolour it, if put in at firſt ; 
when *tis clean ſcumm'd, and taſtes well of 
the Spice, put in the Head, let it ſimmer 
at leaſt half an Hour ; then take it out, and 
place it on your Diſh, over a hot Chating-diſh 
EF NS of 
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of Coals ; that it may be ſure to drain very 
dry, prick the Eyes, and other parts of the 
Head, to let out the Liquor, and ſoak up all 
with a Sponge; the Sauce muſt be made 
with a Pint of White-wine, almoſt as much 
Water, fix or eight Anchovies, a large 
Onion, a Nutmeg, four or five Blades of 
Mace, ſome whole Pepper, and a bit of Le- 
mon- peel and Horſe-radiſh, if you like it; 
when the Anchovies are diſſolv'd, ſtrain it, 
and add the Liver of the Cod bruis'd, the 
Body of a Lobſter, and at leaſt a Pound of 
extraordinary Butter, work a little Flower 
with a bit of the Butter, that it may mix, 
and be all of a Colour ; let the laſt thing be 
the Juice of a Lemon or Vinegar, the reſt 
of the Lobſter cut in Dice, ſome Shrimps | 
and Oiſters fry'd and ſcalded, and fry d flat= | 
tiſh round the Head. 0] 


To Broil Chickens. 


LET y your Chickens be very fat, lit them 
down the Back, and ſeaſon them with 
Salt and Pepper, lay them on a very clear 
Fire, and at a great diſtance, and let the 
Inſide lie next the Fire, that the fleſhy fide 
be not ſcorch'd or diſcolour'd ; when they 
are half done, you may turn them often, 
and baſte them mightily; ſtrew on ſome 
Raſpings of a French-Roll, that it may be 


Z: criſp, 1 it muſt be finely grated; Shred- pa * 
an 
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and melted Butter, 1s a good and a ready 


Sauce : But I am ordered to ſet down what 


follows as extraordinary; Take a large Hand- 
ful of Sorrel, dip it in ſcalding Water, then 
drain it, and have ready half a Pint of ſtrong 


Broth or Gravy, a Shallot ſhred ſmall, a lit- 


tle Thyme, a little Parſley, a bit of burnt 
Butter to thicken it, lay the Sorrel in Heaps, 
and pour the Sauce over it; 3 Garniſh with 
ſliced Lemon. | 


To Stew Wild-Fowl. 
PALF roaſt them, and cut them in 
Pieces, ſet them over a Chafingdiſh of 
Coals, with half a Pint of Claret, as much 
good Gravy, which muſt be firſt boil'd and 


ſeaſon'd with Shallot and Spice ; let it ſtew 
in this Liquor, *till 'tis high colour'd and 


well mix'd, and they eat better than off the 


Spit. 


A good Gravy, to keep ready for any 
Ie. on 


RUAN an Ounce of Butter in your Fry- 
ing-pan, but always take care to do it 

at ſuch a Diſtance from the Fire, that as 
you ſtrew in the Flower to the Butter, it 
may be brown, but not black ; put to it two 
Pounds of coarſe lean Beef, a Quart of Wa- 
ter, and half a Pint of Wine, Red or White, 
N 2 as 
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as you like the Colour ; put three Anchovies, 
two Shallots, ſome whole Pepper, Cloves 
and Mace, three or four Muſhrooms, or as 
many Pickled Wallnuts, let it ſtew gently 
near an Hour, then ſtrain it; 'twill keep 


ſome 'Time, and 1 1s proper for any ſavoury : 
Diſh. 


To Roaſt Pike or Mackarel. 


T AKE one large Pike, or four large 
Mackarel, draw and waſh them clean, 
make the Seaſoning of four Anchovies, a 
Pint of Oiſters, or Shrimps, Nutmegs, 
Cloves and Mace, a little Parſley, an Onion 
or Shallot, if you like it; ſhred and grate all 
theſe very ſmall, and mix it up with full 
half a Pound of good Butter, fill the Bellies 
of the Fiſh with this Seaſoning, and ſtrew 
ſome on the outſide of them ; with flat large 
Skewers and a broad Tape, tie them on to 
the Spit, baſte it as it roaſts with Claret 
or Butter (I prefer the laſt) ; let your Sauce 
be Wine, Oiſter-Liquor, Anchovy, Spice, 
Butter and Vinegar, which is always to be 
the laſt Ingredient ; when you ſtir in your 
Butter, take care you ſtir in no more Flower 
than will make it mix well, becauſe the 
Fapnng thickens it. 
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To Roaſt a Haunch of Veniſon. 


AKE up a ſubſtantial Fire before you 
lay it down, then baſte and flower it, 
and with very fine Skewers faſten a Piece of 
Veal-Cawl over the fat Part; if that cannot 
be had, the White of an Egg, or Paper well 
| butter'd will ſerve. A Haunch of 12 Pounds 
weight will take up three full Hours to be 
well ſoaked : Your Sauce muſt be Gravy, 
with a great deal of Claret 1n it ; the faſhion- 
able ſweet Sauce, 1s Jelly of Currants made 
hot. What was formerly uſed, was a Pap- 
Sauce made of white Bread boil'd in Claret, 
with a large Stick of Cinnamon, and when 
boil'd *till ſmooth, take out the Cinnamon, 
and add Sugar. It is difficult to give gene- 
ral Rules about Roaſting and Boiling, becauſe 
Cooks are apt to neglect a Fire, and not 
mind the Diſtance, that it may neither ſcorch 
nor pawl ; but as to Time, I will ven- 
ture to fay, that allowing a quarter of an 
Hour to every Pound of Meat at a ſteady 
Fire, your Expectations ſhall hardly ever 
fail, from a Fowl to a Sirloin of the largeſt 
Ox. And the ſame Method may be follow'd 
in Boiling. 
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To Roaſt Eels. 


KIN and waſh the fineſt large Eels 

you can get, cut them 1n three, four or 
five Pieces, according as they are for Size; 
make a Seaſoning of grated Nutmeg, beaten 
Pepper and Salt, a little Thyme and Sage, 
a little Lemon-peel, the Crumb of white 
Bread ; let all theſe be finely grated and 
ſhred, "and ſtrew'd on the Eels, ftick them 
croſs each other on Skewers, and tie the 
Skewers to your Spit, and let them roaſt 
*till they begin to crack, and are white at 
the Bone : be ſure to baſte them well, as they 
roaſt ; melted Butter and Juice of Lemon 
is the beſt Sauce, becauſe the Seaſoning gives 
them as good a Reliſh as they can have; : 


they fry or broil, as well as roaſt, ſo ſea- 
ſon'd. 


4 Sweet Sauce for boil'd Mutton, 
very good. 


N AKE a quarter of a Pint of the Broth 
your Mutton was boil'd in, put to it four 


Spoonfuls of the Pickle of Capers or Sam- 


phire, ſet it on the Fire to boil ; then ſhred 
a Carrot, which has been firſt boil'd tender, 
and four Spoonfuls of Capers or Samphire 
thred : put this into the Liquor; when it 
boils ſtir in four Ounces of Butter, and ſhake 

2 | a very 


in Cookery, Sc. 201 


a very little Flower, ſweeten it, and pour it 
over the Meat: Tis a grateful, tho' old- 
faſhion'd Sauce. . | 


To make a Paſty of Beef or Mutton, 
as good as Veniſon. 


ONE. a ſmall Rump, or a Piece of a 
Sir-loin of Beef; or, if you like Mutton 
better, let it bea Loin or a Shoulder of Mut- 
ton, but Beef is beſt; when your Meat is 
Boned, beat it very well with your Rolling 
Pin, then rub ten Pounds of this Meat with 
four Ounces of Sugar, and let it lie twenty= 
four Hours, then wipe it very clean, or waſh 
it off with a Glaſs of Claret, and ſeaſon it 
high with Pepper, Nutmeg, and Salt; lay it 
in your Cruſt, and cover ſo much Meat 
with full two Pounds of Butter ; ; put on the 
Cruſt, and bake it as much as Veniſon ; ſet 
the Bones into the Oven, with no more Wa- 
ter than will coyer them, that you may 
have a little good Gravy, to put into the 
Paſty, if it wants it when drawn. Let no 
one diſlike the laying it in Sugar, till they 
have try'd it, for how prepoſterous an In- 
gredient ſoever it may ſeem in a ſavoury Pye, 
I muſt beg leave to aſſure the Reader, that 
nothing gives ſo certain a Shortneſs and 
Tenderneſs to the Meat as Sugar ; and, if 
carefully waſh'd or wip'd off, it leaves a 
Delicacy chat! is equal to Veniſon; and ſince 

8 I have 
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I have Occaſion to mention Sugar, tis my 
Opinion, that in our common Engliſh Bacon, 
tis as effectual in the Cure of it, as Salt; 
and whereas abundance of Salt makes it 
hard and dry, the Addition of Sugar gives a 
Tenderneſs almoſt equal to right Weftphalia, 
and preſerves it good all the Vear, with half 
the Quantity of Salt we formerly uſed. 
A Shrimp-Pye. 

T AK E a Quart of Shrimps, clean pick'd 

from the Shells: if they are very ſalt 
in the boiling, ſeaſon them only with a little 
Cloves and Mace, but if they want Salt, 
ſhred two or three Anchovies very fine, 
and mix them with the Spice, and ſeaſon the 
Shrimps; you may make a good Cruſt, be- 
_ cauſe they don't want much baking; put a 
pretty deal of Butter over and under them, 
one Glaſs of White- wine, and ſet it in the 
Oven : Where Shrimps are to be had, this 
is not an expenſive, but a very delicious 
Diſh. 


WP, Hare-Pye. 


B ONE the Hare, and ſhred the Meat | 
{mall, take almoſt the weight in freſh 
Beef-ſuet, ſhred that ſmall then too, beat both 
in a Marble Mortar, till tis fo finely miz'd you 


cannot drſcoyer the Meat from the Suet ; if 
the 
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the Hare was large, it will take up two 
Ounces of Salt, two ſmall Nutmegs, their 
weight in Cloves and Mace, and add alſo 
a little fine Pepper; mix the Spice well with 
the Meat, and put it into a good Cruſt and 
bake it; tis good hot or cold. 


- if very pretty Cruſt for Tarts. 


TAKE three Eggs and beat them well 
together, put to them three Spoonfuls 
of cold Water, then break in a Pound of 
Butter; while you are working it all together, 
let ſome F lower be ſhak'd in, and work it 
together, ſtill ſtrewing in more Flower, till 
tis a pretty ſtiff Paſte, then roul it out for 
Tarts; it keeps criſper and longer than Puff- 
Cruſt for moſt Ules. 


LP - Green-Gooſc Pye. 


f E two-fat Green Geeſe, bone them 

> and ſeaſon them pretty high, with 
Nutmegs, Cloves, Mace, Pepper and Salt, 
and, if you like it, two whole Onions; ; lay 
them upon each other, and fill the Sides, 
and coyer them with Butter : Let them 
be well bak'd, and they eat hot 
or cold. 
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To Pot Cheſhire-Cheele, 


*AKE three Pounds of Cheſhire-Cheeſe, 
and put it into a Mortar, with half a 
Pound of the beſt freſh Butter you can get; 

und them together, and in the Beating 
add a Glaſs or two of rich Canary, and half 
an Ounce of Mace, 1o finely beat and ſifted 
that it may not be diſcern” d; when all is 
extremely well mix'd, preſs it hard down 
into a Gallipot, coyer it with melted But- 
ter, and keep it cool; a Slice of this ex- 
ceeds all the Cream Cheeſes that can poſſi- 
bly be made, and 1s Oy more ac- 
peptable. 


To make a Cold Haſh, or Salad- 
Magundy. 


TAKE: cold T urkey, two cold Chickens, 
1 or, if you have neither, a piece of fine 
white Veal will do ; cut the Breaſts of theſe 
Fowls into fair ſlices, and mince all the reſt ; 
to the Quantity of two Chickens you muſt | 
take eight or ten large Anchovies, waſh and | 
bone them, eight large Pickled Oiſters, ten 
Or twelve fine green Pickled Cucumbers, 
ſhred the Oiſters, the Anchovies, the Cu- 
cumbers, and one whole Lemon ſmall; mix 
them with the ſhred Meat, lay it in the 
middle of the Diſh, wy the Slices of 5 

| tC 
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white Part round the Diſh, with halv'd An- 
chovies, whole Pickled Oiſters, quarter'd 
Cucumbers, ſliced Lemon, whole Pickled 
Muſhrooms, Capers or any Pickle you like; 
cut alſo ſome fine Lettice, and lay round 
among the Garniſh ; but put not Oil and 
Vinegar to the minced Meat, till it comes to 


Table. 
To — a Turkey, in Imitation of 


Sturgeon. 


T AKE a fine large Turkey, dreſs it 

very clean, dry and bone it, then tie it 
up, as you do Sturgeon; put into the Pot you 
boil it in, one Quart of White-wine, one 
Quart of Water, and one Quart of good 
Vinegar, and a very large Handful of Salt, 
let it boil, and ſcum 1t well, and then put in 
the Turkey; when *tis enough, take it out 
and tie it tighter, let the Liquor boll a little 
longer, and if it wants more Vinegar or Salt, 
add it when tis cold: pour it upon the Tur- 
key, 'twill keep ſome Months; you cat it 
with Oil and Vinegar, or Sugar and Vinegar ; 
tis more delicate than Sturgeon, and makes a 
pretty Variety; if that is not to be had, co- 
ver it with Fennel, when it is brought to 

the Table. 
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A very pretty way wy jo eat cold boi! d 
. 


LICE it as this as tis poſſible, ſlice 

alſo an Onion, or a Shallot, and ſqueeze 
on it the juice of a Lemon or two, then beat 
it between two Plates, as you do Cucum- 
bers; when 'tis very well beaten, and taſtes 
Marp of the Lemon, put it into a deep China 
Diſh, pick out the Onion, and pour on Oil, 
make in alſo ſome ſhred Parlly, and gar- 
niſh with fliced Lemon; 'tis very fayoury 


and delicious. 


To make excellent Meat of a Hog 82 
Head. 


AK E the Head and ſplit it, take out 
the Brains, cut off the Ears, and lay 

it in Water one Day, then boil it till all the 
Bones come out, then take off the Skin as 
whole as you can, for that is to be laid over 
and under it: chop it ſmall, as faſt as you 
can, while 'tis hot; ſeaſon it with Pepper, 
Salt, Mace, Nutmeg, or Jamzica Pepper, 
if you like it, inſtead of Mace; ; preſs it down 
into a Pudding or Veniſon- pan, lay the Skin 
over and under it, cover and preſs it down 
very cloſe, and when 'tis quite cold 'twill 
turn out, and cut as cloſe as a Cheeſe ; 


you may add Salt and Vinegar to ſome of 
the 
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the Liquor *twas boil'd in, and keep it in 
that Pickle : Tis eat with Vinegar or Mu- 


ſtard, and is better than Brawn, if the Head 
you make it of be large and fat. 


A very good away to keep Tongues 
in Pickle for Boiling, to eat Hot or 
Cold. 


LE AN them well, and rub them 

very dry, then lay chem flat in a Tray, 
and ſalt them well with common Salt; let 
them lie two Days, then beat an Ounce of 
Salt- petre for every Tongue, and ſtrew it on 
the Top of the Tongue; let it lie two or 
three Days, and then ſalt it again with com- 
mon Salt, after this turn them often, and put 
freſh Salt when wanted ; theſe need never be 
Dried, but kept always in the Pickle, and 
bail'd, when you haye Occaſion, out of the 
Pickle. 


An 1 Pickle, in F of 
India Bamboo, exact as bat is 
done. 


T the largeſt and youngeſt Shoots 
of Elder, which put out the middle 
of May, the middle Stalks are moſt tender 
and biggeſt, the ſmall are not worth doing ; 
pcel 


7 
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peel off the outward Peel or Skin, and lay 


them in a ſtrong Brine of Salt and Water for 


one Night, and then dry them in a Cloth, 


piece by piece; in the mean Time, make 


= r Pickle of half White-wine, and half 
eer- Vinegar; to each Quart of Pickle you 
muſt put an Ounce of White or Red Pepper, 
an Ounce of Ginger ſliced, a little Mace, 


and a few Corns of Jamaica Pepper : when 


the Spice has boil'd in the Pickle, pour 1t 
hot upon the Shoots, ſtop them cloſe imme- 
diately, and ſet the Jar two Hours before 
the Fire, turning it often; tis as good a way 
to green this or any other Pickle as often 
boiling, though either way is certain, if you 
keep it ſcalding hot; always uſe Stone-yars, 
for any ſort of Pickle if they can be got; 
the firſt Charge is inconſiderable, and they 
do not only laſt longer than Earth, but keep 
the Pickle better, becauſe Vinegar will pe- 
netrate through all Earthen Veſſels, and 
| Glaſs will not bear the Fire: This is a very 
criſp pretty-taſted Pickle. - 


To Pickle Small Onions. 
AK E ſmall Onions, peel off the out- 


ward Skin, and put them in "Salt - 


and Water all N ight, pour that away, and 
put a freſh Pickle of Salt and Water, made 
ſtronger than the firſt ; ſet them on the 
Fire in this, and let them juſt boil, ſcum 
them 


12 AN „ „ 8 
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them well, and take them off the Fire, ſet 
them by to cool, and make a Pickle of White- 
wine Vinegar, Pepper, Mace, and a little 
Ginger; let all ſtand to be cold, then dry 
the Onions from the Brine, and put them 
Into the Pickle; if you add Muſtard-ſeed, 

they will keep ſome Time: They taſte and 
look very pretty among green Pickles. 


To Pickle Cucumbers in Slices, 


AKE Thirty large Cucumbers, cut 
them 1n Slices, but not too thin, put 
them in a broad Pan, and lay with them 
ſome ſmall Onions peel'd, let them ftand 
Twenty-four Hours ; then put them into a 
Cullender to drain; boil two Quarts of 
Vinegar, with whole Pepper, large Mace, 
and Ginger; put the Cucumbers into a 
Jar, and pour the Pickle boiling-hot upon 
them, ſtop them very cloſe that Moment ; 
ſet them by for Two Days, and then boil 
the Pickle again, as before, till they are 
green'd. | 5 


Note, That they keep beſt unpared, and 
the whole ſmall Onion may be kept in the 
Pickle with them. | 
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An Incomparable Way to make 
Muſtard. 


T AK E. a Quart of the beſt Muſtard- 
ſeed you can get, let it be well dried, 
finely beat and ſifted, then put to mix it two 
parts White- wine Vinegar, and one Sack, 


alſo one Spoonful of double-refin d Sugar, 


ſtop it cloſe, and twill keep a Year : If 
you are curious in your Seed, this way of 
making it, gives a very agreeable Quick- 
neſs and Flavour, that is not ſo diſguſting in 
the Breath, as when Garlick is kept in the 


Jug. 
To Stew Cucumbers to eat Hot. . 


T AKE. ſix large Cucumbers, pare them 
and cut them in ſlices, not too thin, 
put them into your Sauce- pan, with ſome 
Salt, and a whole Onion, not too large; let 
them ſtew in their own Liquor a little, 
then drain all that Liquor away, as dry as 
you can ; and put to them, when you have 
taken out the Onion, one Anchovy, two or 
three Blades of Mace, a Spoonful of Gravy, 
and a quarter of a Pint of Claret ; when 
the Anchovy is diſſolved, ſhake in a bit of 
burnt Butter to thicken | it; tis a Sauce 
generally 11k'd with Veniſon or Mutton, and 
1s Indeed yery lavoury's : ſome people add 
Ale, 


e, 
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Ale, rather than Wine, and 'tis very m— 
where Wine cannot be had. 5 


To keep Artichoak Bottoms for 


Sauce. 


T AKE your Artichoaks about Michaet- 
| mas, they may be the ſmall Plant ſort, 


| boil them ſo much, as to take off all the 


Leaves, and the Choak ; then put them on 
Tin Plates, and ſet them into your Oven, after 
your other things are out, when tis ſo cool 
2s not to diſcolour them in the leaſt do this 
till they are very dry, then put them into an 
Earthen Pot to keep; tie them down cloſe, 
and keep them in a dry Place; when you 
would uſe them, put them into "ſome ſcald- 
ing Water, till they are tender, cut them in 


large Dice; they look white, and eat very 


tweet all Winter. 


7 o keep Muſhrooms without Pickle, 


for Sauce. 


and take out all the. Inſide, lay them 
in Water ſome Hours; then ſtrew them in 
their own Liquor, and lay them on Tin 
Plates, as you do the Artichoak-Bottoms, in 
a cool Oven; repeat it till they are perfectly 
dry, tie them down, and keep them dry as 
the other. I cannot find they will look 
92 white, 


Ak E large Muſhrooms, peel them, 
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white, take what care we can ; therefore in 
the Stewing, I put ſome Mace and *Pepper, 


ſo they eat delicately, and look as well as 
Truffles. 


To Collar Veal. 


& Þ AK E the Fillet of a Fat Leg of Veal, 


bone it, and cut the Fat in Slices to 


mix well, and roll up in the Collars ; make 


your Seaſoning of Pepper, Cloves, Mace, and 


Salt, ſhred alſo Lemon-Thyme extremely 


ſmall, place the Pieces of Fat, and ftrew the 


Seaſoning, that it may be in all Places alike ; . 


then roll it very tight, and boil it tender in 


half White-wine, and half Water, ſeaſon'd 
with Salt and Spice ; when tis enough, new 
roll it, and keep it in that Pickle. 


Neat's-Tongue Pudding. 
OIL a ſmall Neat's-Tongue, before tis 


ſalted; when 'tis enough blanch it, and 
when tis cold, ſhred or grate it extremely 


B 


fine, put to it a Penny-Loaf grated, near a 


Quart of Cream, eight Eggs, but half the 
Whites, beat and ſtrain the Eggs, then add 
a Spoonful or two of Sack, a little Salt, bea- 


ten Cloves and Mace, and Sugar to your 


Taſte; a few Currants, and ſome Citron-pecl 
candy'd ; when you have laid a Puff-paſte in 
the Diſh, put in the Pudding; ; and then ſtick 
all over with large Pieces of Marrow. 9 

he 
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The beſt way to make the Old Engliſh 
Bread-Pudding. 


G RATE a Penny Loaf, all but the 

Cruſt, aud pour upon it a full Pint of 
boiling Milk ; if you can get Cream tis 
better; cover it, and let it ſtand to ſcald ; 
for this Quantity beat up five Eggs, leave out 
two Whites, with a little Salt, and a little 
Sugar, ſtrain this to the Bread and Milk; 
when that is pretty cool, grate in a little N ut⸗ 
meg, and mix all well; pour it into little 
Wooden Diſhes that have been butter'd, and 
are of a Size, tie them up in Cloths, very 
tight ; they require near an Hour to boil, 
when in Diſhes ; be ſure to flower the Cloth 
you tie over the Diſh ; becauſe if you would 
have your Pudding very good, you muſt 
make them almoſt as thin as Cuſtard; and 
in the Spring, the Addition of Juice of Spi- 
nage, makes them as good as Tanſy. 


French Bread. 


AKE a Quart of Flower, and put to it 
three Spoonfuls of Ale-yeaſt, an equal 
Quantity of Milk and Water warm'd ; about 
the bigneſs of a Wallnut of good Butter, 
and a little Salt ; make them pretty light, 


and drop them on 1 Tin-plates, ſet them before 


the Fire to riſe, and bake them 1n a quick 
Oven, raſp them; ſome People put three 
O3 15585 
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Eggs, only one White, to this Quantity 


but I think Eggs make it tough, and not ſo 
ſhort ; but that as you pleaſe. 


tn excellent Oatmeal Pudding, 


Pur into a Quart of Milk, juſt warm, 
one Pint of whole Oatmeal, very care- 
fully pick'd, let it ſoak at leaſt two Hours; 
then add to it a quarter of a Pound of ſtoned 
Raiſins, half a Pound of Currants, a little 
Salt, four Ounces of Sugar, and full half a 


Pound of good Butter; if you bake it, Mar- 


row on the Top is a good Addition; tis very 
good either bak d or boil'd. 


A Rice or Millet Pudding. 


"ASE ſix Ounces of whole Rice, or 
Millet-ſeed, to this put full three Pints 
of New Milk, rather more than a quarter 
of a Pound of Sugar, a little Salt, and fix 
Ounces, or near half a Pound of Butter ; for 
unleſs you have Marrow, Butter 1s better in 
all theſe than Suet : I ſer down all theſe 
without Eggs, becauſe they are generally as 
well, if not better lik d without; but if you 
would have them of the Cuſtard fort, you 
may add from four to nine Eggs ; beat them 
well, and leave a little of your Milk to mix 
and frrain with them. | 


. 
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A Pancake Pudding. 


12 a Quart of Milk, four Eggs, two 
large Spoonfuls of F lower, a little Salt, 
and a very little grated Ginger; Butter your 
Diſh, and bake it; pour melted Butter over 
it when it comes out of the Oven : "Tis a 

cheap and very acceptable Pudding, * : 
leſs offenſive to the Stomach than fry d Pan- 


cakes. 


Puffs to Fry inſtead of Fritters. 
AKE a Pint of Milk, and mix as much 
Flower as will make it a Haſty-Pud- 
ding; take care to mix it with a little of the 
Milk at firſt, and ſo more and more, that 
_ when you ſet it on the Fire to thicken, it 
may not grow lumpy ; pour it out to cool, 
and then add to it three Eggs, a little Salt 
and Sugar, beat all in a Mortar; fry them 
in good Lard over a quick Fire ; They are 
to be dropp'd ſmall, and will be round. 


Herb Dumplins. 


8 6 AKE the Crumb of a 'Two-penny 

Loaf grated, fift it through a Cullen- 
der, take almoſt as much freſh Beef-ſuer, 
hred and fifted, put in Thyme, ſweet Mar- 
joram, Savory, and as much Penny-royal 
as all the other Herbs together; : let all be 


ſhred extremely ſmall ; put in. a few Cur- 
LH rants 
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rants neatly pick'd and waſh'd, a little Salt, 
grated Nutmeg, and a Spoonful of Sugar, 
beat two Eggs, with two Spoonfuls of Sack 
mingle all theſe; rub a little Flower on your 
Hands, and roll them up as big as Tennis- 
Balls ; boil them half an Hour ; melt your 
Butter with a Glaſs of Sack, and ſtrew Sugar 
over them; tis beſt to let your Water boil 
before you put them in. 


An Almond Pudding, 


OIL a Quart of Cream, and when *tis 
cold, put to it the Whites of ſeyen Eggs 
new laid, that they may be beat to a Froth, 
blanch five Ounces of fine Jordan Almonds, 
and beat them ſmall, with a little Orange- 
flower Water, then mix them with your 
Cream, and Whites of Eggs; make it pret- 
ty ſweet with fine Powder Sugar, then lay 
on the Top ſome thin Slices of Orange, Le- 
mon and Citron- peel neatly cut; take care 
to bake it in a cool Oven; for when the 
Cruft is bak'd, tis enough; you are to lay 
a thin Cruſt in the Diſh, before you pour 
it in, and garniſh the Brim with the ſame : 
'T his is a very delicate Pudding as can be 
made, and not very expenſive. 


To make Mackeroons. 
BEAN CH and beat your Almonds, 
with Roſe or Orange-flower Water ; to 


every Found of Almonds, put a Pound of 
fine 
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fine Sugar, and the Whites of three large 
Eggs, beat to a Froth, put all to the Al- 

monds, and beat it together very well in 
your Mortar; ; when tis ſmall enough, make 
it ſcalding hot in your Preſerving- pan, then 
drop it on Wafer Paper, and bake it on 


Sheets of Tin; be ſure the Oven be not | 


ſeprching, 


A Lemon- Pudding. 


T a quarter of a Pound of Almonds, 
blanch them, and beat them very fine, 
with Orange- flower Water, or fair Water 
will do, to keep them from Oiling as they 


beat; when they are fine, put in half a 


Pound of Butter, three quarters of a Pound 
of fine Sugar; then beat it again, and grate 
in the Rinds of two large Lemons, and 
ſqueeze in the Juice of one, and beat it 
again; put in the Volks of twelve Eggs, well 
beaten, mix it again extremely well; put a 
Puff- paſte at the Bottom of the Diſh ; put 
the Pudding in, and cover it with a Puff 
paſte ; three quarters of an Hour will bake 
it; take care your Oven be not ſo hot to 
ſcorch it: *tis a moſt delicate Pudding, and 
a very exact and certain way for either 
Orange or Lemon, 
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An Orange-Pudding for Skins. 

AKE the Rinds of twelve Sevil-Oran- 
ges, boil them in Water till they are 
very tender, and the Bitterneſs almoſt gone, 
the Water muſt be ſhifted ſeveral Times; 
then dry them from the Water, and put 
them into a Marble Mortar, and beat them 
pretty ſmall, with half a Pound of Jordan 
Almonds blanch'd, putting in often Sack, 
and three or four Spoonfuls of Orange-flower 
Water; grate a Pound of Naples Bisket, and 
a Penny white Loaf, which you muſt ſteep 
in warm Milk, breaking it ſometimes, for 
fear it ſhould gather into Lumps, when cold; 
put in twenty Eggs well beaten, leave out 
five Whites, take two full Pounds of the 
Hog's-Lard, which you muſt ſcrape very 
fine with your Spoon; put in a little Salt, 
and as much fine Sugar as will make it very 
Tweet ; put all together when the Bread and 
Milk is cold, and mix it extremely well with 
your Hands, that the Fat be not in Lumps ; 
this Fat eats as well as Marrow ; fill your 

Skins, and boil them with great Care. 


White Lemon Cream, 


T AKE almoſt a Pint of Water, and the 

Whites of nine Eggs very well beaten, 
and the Juice of four large Lemons, or five 
if they are not large; then ftrain it through 


a Jelly Bag, and put to it half a Pound of 
| doubles 
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double-refin'd Sugar, beat and ſifted ; ſet it 
on a ſoft Fire, and keep it conſtantly ſtirring 
all one way, till *tis as thick as * 3 pour 
it out quick. 


A Rice White-Pot, very good, indeed. 


NK E one Pound of Rice, boil it in 
two Quarts of Milk, till 'tis thick and 
tender, then beat it very well in your Mor- 
tar, with three or four Ounces of blanch'd 
Almonds, boil two Quarts of Cream, with 


_ Crumbs of white Bread, and Blades of Mace ; 


put all together, with the Yolks of eight Eggs, 
ſome Roſe- water, and Sugar to your Taſte; 
when 'tis in the Oven, lay in ſome Candy d 
Orange and Citron-peels, cut thin in hand- 
ſome Pieces: This is very good, and half the 
Quantity, or a quarter, makes a very pretty 
China Baſon full: Be very careful in the 
Baking ; *tis ſoon ſpoil'd, if too hot. 


Cream Flummery. 
T AKE. a Pint of Cream, three Spoonfuls 


of Rice Flower, very fine ground or 


beat, and ſifted *till it is ſmall, three Ounces 
of Sugar, and two Ounces of Almonds, beat 
ſmall, beat with ſome Spoonfuls of Milk, 
for fear of Oiling, the Whites of three Eggs, 
beat; ſtrain the Cream and Eggs to the 
Almonds, and ſet it on the Fire, and ſtir it 
all one way, till 'tis thick and ſmooth as a 
Cuſtard ; 
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Cuſtard ; then pour it into deep Glaſſes, that 


when tis cold, it may turn out in picked 
Shapes; blanch and cut ſome Almonds in 
Slips to ex upon it. 


Currant clear Cakes. 


I USE your Currants in a Stone Pot or 
| Jug, that you may keep it cloſe cover'd 
in a Kettle of Water, to boil *till they are 
tender; then paſs them while they are hot 
through your jelly-bag; to a Pound of this 
Liquor, put a Pound of double-refin'd Sugar, 
boil'd to a thick Candy, till tis almoſt Sugar 
again; then put in your Liquor, and make it 
ſcalding hot, but it muſt not boil; then put 
it into Glaſſes, the Thickneſs you would have 
your Cakes of, and put them in your Stove, 
with a moderate Heat, till they are a ſtrong 
Jelly; then turn them out upon Glaſs Plates, 
fift a little Sugar on the Top of them; keep 


them turn'd 1 ſtoved *till they are candy =] 


White Currants and Pear Plumbs are done the 


tame way. 
Rasberry-Cakes. 


NE USE your Rasberries as you do the 
Currants, and let the Liquor run out ; 
then put to the Pulp of the Rasberries as- 
much or more of the Currant Liquor as run 
out of the Rasberries; put the weight in 
Sugar, and boil it to a ar as exactly as 
you did the other. 
Note, 
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Note, That the Seeds of the Ragherry are 
not to be mtx'd, therefore tis beſt to ſtrain 


them through a thin ftrong Cloth, that you 


may get all the Pulp, and leave only the dry 
Seeds hard preſt. Quinces and Apricot clear 
Cakes, are made the ſame way, only they are 
ſcalded in fair Water, till tender, and not by 
, =" as this ſmall Liquid Fruit is. 


Rasberry- amm. 


you are to infuſe your Rasberries as before, 
but muſt be very careful to pick your 

Fruit from the Dead and Maggotty ones ; 
when they are tender, take out ſome of their 
Liquor, and put the ſame Quantity of Cur- 
rant Liquor to what is left; put the weight 
in Sugar, and boil it up together; put it into 
your Glaſſes, to eat with Cream all the Vear. 
I believe this general Rule will never fail 
you, becauſe the Perſon who ſent it, excels 
in Sweet-Meats; the Rasberry-Liquor that 
you take out, may be boil'd up for Syrup, 
which no F amily ſhould be without ; but 
ſome Currant Liquor put to the Rasberries 
makes it Jelly; ſo that it looks e and 


taſtes quicker. 


Zo make Red Quince Marmalade in Jelly. 


CAL as many fair large Quinces as you 
would uſe; then grate as many of the 


ſmall ones, as will make a Pint or a Quart of 


Juice, 


they are White and full Ripe. 
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Juice, according to the Quantity you ſhall 
want; let this Juice ſettle, after you have 
reſs'd it through a coarſe Cloth; then ſtrain 
it through a Jelly-bag, that what you uſe 
may be perfectly clear; to every Pint of this 
Liquor, put a Pound and half of Sugar, and 
a Found and half of the ſcalded Quinces, 
which muſt be par'd and cored, before they 
are weigh'd ; ſet it all at firſt on a pretty 
brisk Fire ; when it begins to boil, make it 
lower; and when you ſee it begins to turn 
Red, cover it with a Pye-plate tyed up in a 
Cloth : when 'tis a fine bright Red, take it off, 
and fill your Glaſſes : You muſt carefully 
watch the Colour, becauſe it turns muddy and 
black in a Moment, and the Colour is as de- 
licate as the Tafte, in this and all Sweet- 


Meats. 
To en Cherries. 


O a Pound of Cherries, after they are 
ick d and ſton'd, put a quarter of a 

Pint of the Juice of White Currants (firſt 
infus d and paſs d through a Jelly-bag) and 
the weight of both Liquor and Cherries in 
double-refin'd Sugar; fift your Sugar, and 
ſtrew it as you put them into your Preſerv- 
ing-Pan; boil and ſcum it, till the Cherries 
look clear from the ſcum : then put them into 
your Glaſſes : Some put in Gooſeberry-Li- 
quor ſo ftrain'd, but Currant is better, if 


A moſf 
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4 moſt admirable Way to Dry Cherries. 


T O every five Pounds of Cherries ſton'd - 


put one Pound of double-refin'd Sugar; 

put the Cherries into the Preſerving-Pan, with 
a very little Water ; make both juſt ſcalding 
hot, take them immediately out of this Li- 
quor, and dry them; then put them into the 
Pan again, ſtrewing the Sugar between every 
Layer of Cherries ; let it ſtand to melt, and 
then ſet it on the Fire, and make it ſcalding 
hot, as before, which muſt be done twice or 
thrice with the Sugar ; then drain them from 
this Syrup, and lay them ſingly to dry in 
the Sun, or in your Stove ; when they are 
dry throw them into a Baſon of cold Water, 


and take them out again the ſame Moment, 


and dry them with a Cloth; ſet them once 
more into the hot Sun, and keep them all the 
Year in a dry Place : This 1s not only the 
beſt way for to give them a good Taſte, but 
alſo for Colour and Plumpneſs ; I neyer 
found any way ſo certain. 


To Preſerve cond Apricots 


T AKE your Apricots before the Stones 
are hard, put them into a coarſe Cloth, 
with a large Handful of Salt, rub them well 
in it; then put them into ſcalding hot Wa- 
ter; ſet them on the Fire, and keep them 


ſcalding on a a gentle Fire, "till they are green 
2 then 
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then let them boil till they are tender; put 


to a Pound of Apricots, a Pound of Sugar 


double-refin d; boil your Sugar to a thick 
_ Syrup ; and when the Apricots are drain'd 

and cold, and the Syrup 1s cold, you may put 
them together ; what you deſign for Tatts 


will keep ſome Time with half their Weight 


in ſingle-refin'd Sugar: When you are to 
boil your Sugar to Syrup, you may wet it 
more than when tis to Candy. 


To make Marmalade of ripe Apricots. 


P. RE, ſtone and cut your Apricots into 


thin Slices; then to a Pound of Fruit, 
put a Pound of double-refin'd Sugar, and a 
quarter of a Pint of ſtrong Codlin Liquor; 
boil it as faſt as you can, and when the Fruit 
is tender, and clear from the Scum, which 
you are carefully to take off, then ſct it off 


the Fire, and break what Pieces you think 


. too big ; then fill your Glaſſes, and paper 
them when cold. 


To make a Marmalade of Orange- 
Flowers. 


P! CK your Orange- flowers, Leaf by 

Leaf, and then boil them tender, in as 
much W ater as will quite cover them ; then 
take twice their weight in double-refin'd Su- 
gar; take x querter of the Sugar, and beat 


with the Leaves in a Mortar; wet the = 
0 
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of the Sugar, and boil it up almoſt to a Candy 
heighth; put the Flowers into it, and ſtir it 
in the Syrup till 'tis well mix d]; boil it juſt 
up after 'tis mix'd, and fill your Glaſſes - It 
may be turn'd out, and ſifted with Sugar, 
and dry'd in Cakes, or kept in deeper Glaſſes 
to eat wet : A Spoonful of this gives a fine 
Flavour in Almond Cream, or Cream Flum- 
mery, or any made Diſh that wants Perfume. 


To make Apricot Cakes. 


T AKE a Pound of your ripeſt Apricots, 


ſcald them, peel them, and take out the 
Stones; then maſh them to pieces with the 
back of your Spoon ; then take half a Pound 
of double-refin'd Sugar, and a Spoonful of 


Water, boil it to a Candy; then put in the 


Pulp of your Apricots ; let it ſtand a quarter 
of an Hour on the Fire, and boil a little, 
ſtirring it well, then pour it into ſhallow flat 
Glaſſes, that it may eaſily turn out; let it 
ſtand two Days in the Glaſſes; then Jay them 
on Glaſs Plates, ſtoye them, and turn them 
dail 

You may do Quince Cakes thus, only al- 
ow more Sugar; but if your Apricots are 
full Ripe, this, by that time they are skinn'd 
and ſton'd, is a fit Quantity, and will keep 
them all the Year. 
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To Preſorue Currants Red and White. 


ICK out all the little Seeds with a Quill, 

to half a Pound of theſe ſtoned Cur- 
rants, put a Pound of the Currant Liquor, 
infus'd and paſs'd throngh a Jelly-bag, and 


put the weight of both in double-refin'd Su- 


gar; put all together into your Preſerving 
Pan, boil them all together on a quick Fire, 
till they look clear, and the Scum has done 
riſing; then put them into your Glaſſes, 
and paper them cloſe. 


To Preſerve Grapes. 


SN and ſtone your Grapes, and to 


every Pound, put a Pound of double- re- 
Hin'd Sugar, beat and ſifted; ſtrew ſome be- 
tween and over the Grapes, as you put them 
carefully into your Preſerving Pan, and 
keep out one quarter of the Sugar, to ſtrew 
on them in boiling; ſet them on a quick 
Fire; cover them with a Silver or Earthen 
Plate; ſtrew on the remaining Sugar as they 


boil up ; when they look clear, take them off | 


the Fire ; let it ſtand off the Fi ire, cover'd a 
little while, then ſcum them clean, and put 
them 1 into Glaſſes. 


70 Dry Plumbs. 


T AKE half the ae of the Plumbs in 


Sugar; boil it to a Syrup, not too thick; 


fit your Plumbs down the Seam, and put 
them 


VVV 


3 


at} 
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them into this Syrup ; ſet them on the Fire, 
and keep them ſcalding hot, till they are 
tender, and be ſure to let the Syrup cover 
them, that they may keep their Colour; let 
them lie a Day in this Syrup ; then make 


a thick Syrup of near the weight in Sugar, 


boil'd almoſt to a Candy; when *tis cold, 
drain your Plumbs out of the firſt Syrup, 
and put them into this; they muſt alſo be 


cover'd with this Syrup, and ſet on the Fire 


to ſcald, till they look clear; ſet them by 
three Days in this laſt Syrup; then lay them 
on Glaſs Plates, and dry them in the Sun, or 


your Stove, turning them often ; 1f green, 


they muſt be firſt rubb'd in Salt; and ſcalded 


green, as green Apricots. 


An excellent Way to Preſerve or Candy 


Orange or Lemon-peels. 
B01 the Peels very tender, ſhifting the 

Water four or five times in the boiling, 
more or leſs, as you chuſe the bitteriſh Fla- 
your ; then put them in Water two or three 
Days ; but if they are well boil'd, this laſt 
Watering is beſt let alone; though *tis the 
Direction of a very nice Confectioner; but I 


leave it to the Judgment of the Experienced : 


Then take half their weight in Sugar ; and 
to each Pound of Sugar, put a Quart of 
Water ; boil and ſcum it very clean, then 
put in your Peels ; let them lie a Fortnight : 


heat them once a Day, then take a little 
P'2 more 
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more than half their weight in Sugar again; 
and to each Pound of this Sugar, put a Pint 
of Water; boil this Syrup as before; put in 
your Peels, and heat them, ttill they look 
clear, but never let them boil; you may 
keep them all the Year for Uſe, in this laſt 
Syrup, if you ſometimes heat it; tis beſt to 
for moſt Uſes, as Apple-Pyes, "Cakes, Sc. 
but if you want it Candy'd, boil a little 
- double-refin'd Loaf Sugar to a Candy heighth, 
and throw them 1n to boil up ; lay them out 
to dry in the Sun, or in your Stove : Thus 
you may do Orange Chips. 


To make a pretty ſort of Lemon- Puffs. 


O a Pound of donble-refin'd Sugar, fine- 
ly beat and ſifted, take the Juice of two 


"pw, beat them together in a Bowl; and 


as you beat them, put in White of Egg, firſt 
| beat to a very high Froth, till *tis white as 
Snow ; when you have beat all together 


ſome time, and put in the Quantity of Egg AF 


you geſign, which muſt be Three at leaſt 
to every Pound of Sugar ; then add the 
Rind of two fair Lemons, finely grated, 
beat it *till all is well mix'd, ſift your Pa- 
pers with Sugar, and drop on the Puffs in 
imall Drops ; you may add any Perfume you 
like ; but they are very ou without. 


To 
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To make Savoy Biskets. 


TAE E twelve Eggs, and leave out half . 


the Whites, beat them up with a ſmall 
Whisk ; put in two or three Spoonfuls of 
Roſe or Orange-flower Water, and as you 
beat it up ſtrew in a Pound of double-refin'd 
Sugar, that is firſt beat and ſifted very fine; 
when this Eggs and Sugar 1s as thick and 
white as Cream, take a Pound and two 
Ounces of the fineſt Flower that 1s dry'd, 
and mix it in; then lay them in long Cakes, 
and bake them in a cool Oven. 


To ſeaſon a Veniſon- Paſty. 


F your Veniſon be the Side of a large 

Buck, you may take off a fine Neck to 
roaſt; then Bone and Skin what remains, 
which will make as large a Paſty as the 
whole Side of a Doe; but if you would 
bake all the Side of the Buck, your Seaſon- 
ing muſt be an Ounce and Quarter of beaten 
Pepper, and full as much Salt as twice the 
bigneſs of the Heap of Pepper, rub all over 
the Meat, and then lay your Meat, of an 
equal T hickneſs, into a very large Soup- 
diſh, without any Cruſt at Bottom: (for 
thus ſtewing in its own Gravy, is a great 
Improvement upon the old-faſhion'd way of 
a Bottom-Cruſt, and ſhred Suet upon that to 


keep it moiſt) This full Quantity of Meat 
3 will 
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will require near three Pounds and a half of 
Butter to lay over it, unleſs your Veniſon be 
exceeding fat; put a Roll of Paſte quite 
round the Meat, that it may ſerve for Pud- 
ding-Cruſt, and to faſten the Lid to, which 
make by the Rule in the next Receipt ; let 
the Lid be thick, and wet the inſide Roll, 
that you may cloſe it faſt ; ; put what Orna- 
ments you pleaſe on the 'Top, but the fewer 
there are, the better your Cruſt will riſe ; 
make a Hole on the Top, and put in a quar- 
ter of a Pint of Water juſt as it goes into the 
Oven ; this will take ſix Hours to be well 
ſoak'd. The Bones and Skins muſt be ſea- 
ſon'd, and put into a Pan juſt cover'd with 
Water, and baked at the ſame 'Time, left 
the Paſty ſhould want Liquor. 

Note, You muſt, at Diſcretion, abate of 
this Quantity of Seaſoning and Butter, as the 
Veniſon is in Quantity; this is in full for the 
largeſt Side. 


Paſte for the Paſty. 

12 ſeven Pounds of Flower, put three 
Pounds and a half of Butter, and ſix 
Eggs, leaving out half the Whites, which 
are apt to make the Cruſt tough; put in one 
Pound of the Butter with the Eggs, and Water 
into the Middle of the Flower, (which ſhould 
be always of the fineſt Sort) wet it pretty 
ſtiff, then roll it out, and work in the Re- 
mainder of the Butter, by ſticking it on in 
bits, 
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bits, and ſhaking on Flower; ſo double and 
roll, and ſtick on more, till the whole is 
taken up. This for all Meat-Paſties is fat 
enough ; but if you make it for Fruit-Tarts, 
where the Cruft 1s to be very thin, you muſt 
allow full three quarters of a Pound of Butter 
and one Egg to every Pound of Flower. 


Icing for Tarts. 


AKE. a quarter of a Pound of fine Loaf- 
Sugar, beat it very fine, and ſift it; 

put it into your very clean Mortar, with the 
White of one Egg, and two Spoonfuls of Roſe 
or Orange-flower Water; ſtir it all one way, 
till your Tarts are baked, and almoſt cold; 
then ſtrike them all over the Top with a 


ſmall Bunch of Feathers dipp'd in this Icing, 
and ſet them into your cool Oven again, till 


they are harden'd ; take care they do not 
grow diſcolour'd by ſtanding too long. 


To make Orange- Tarts. 
AK E Twelve of the faireſt Sevil- 


Oranges; pare off the Rinds as thin as 


tis poſſible, that ſome of the Yellow may 
remain on the Orange; put them into fair 
Water as you pare them; then cut them in 
halves, and ſquceze the Juice into a clean 
Baſon; ſtill throw your Oranges into clean 
Water; when all your Juice is out, put to 
it half a Pint of fair Water; cover it and 
{et it by till you have boil'd your Oranges 
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tender, in ſo many Waters as is requiſite to 
take off the Bitterneſs ; when this is done, 
take out the Skin and ſtringy Part that is in 
the Inſide, ſtill throw them into Water; then 
cut them into Slices, and dry them in a clean 
Cloth; ſtrain out the Juice and Water from 
the Seeds, which will be pretty thick, like 
Jelly ; put four or five Spoonfuls into every 
Tart ; one Orange will fill a Tart ; your 
Sugar muſt be fine Loaf powder' d, and 
about a Pound and a quarter will ſeaſon the 
twelve Tarts ; when the Cruſt is bak'd they 
are enough, and will look very clear; if you 
like Apple, you may mix the Apple and 
Orange, and if your Oranges are not very 
juicy, you may add the Juice of a Lemon; 
theſe arc a very proper Tart for Winter. 


To make a good Ginger- Bread without 
Butter. 


1 E two Pounds of Treacle, candy'd 

Orange, Lemon and Citron- peel, of 
each a quarter of a Pound, as much candy'd 
Ginger, all ſliced thin; one Ounce of Car- 
raway- ſeed, and one Ounce of Cortander- 
ſeed, with one Ounce of beaten Ginger mix 
in as much Flower as will make it a ſoft 
Paſte; lay it in Cakes on Tin Plates, and 
bake it in a quick Oven; keep it dry, and 
it will be good tome Months. 
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The true Way of making Barbadoes 
Water. 


OU muſt pare your Citrons ex- 
tremely thin, and dry theſe Yel- 
J low Pcels in the Sun, if poſlible ; 
then grate the white Part of the 
Citron, *till you come to the Pulp 
or Juice ; take this that 1s grated, and put it 
into a cold Still, and diſtil as much of that 
Sunple Water as you can draw off g90d, 
| WII 
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with a pretty quick Fire; in the mean Time, 
you are to put one Pound of thoſe dry'd 
Peels into one Quart of Brandy, let it be the 
very beſt you can get; when theſe Peels are 
ſoak'd enough, put to each Quart of that 
Brandy, one Quart of Madera Wine; then 
diſtil that Brandy and Wine, and Peels in a 
cold Still, and put one Pint of the Simple 
Water, to a Quart of the other ſtrong Wa- 
ter ; make a Syrup of double-refin'd Sugar ; 
put to each Pound of Sugar, almoſt three 
Pints of Water, and the Whites of three Eggs; 
let it boil, and then paſs it through your 
Jelly-bag, till *tis extremely fine; put half 
a Pint of this Syrup, to each Quart of the 
mix'd Water, more or leſs, as you love it for 
Sweetneſs ; and to each Quart put a bit of 
Allom, as big as a Pea ; when you fee it 
perfectly clear and fine, rack it off into other 
Bottles ; and put into each Bottle tome of 
the Citron Flowers. 

I did with great Difficulty Procure this 
Receipt ſo exact, becauſe either Lemons or 
Oranges do as well, and are very often what 
we want to diſpoſe of, when we have had 
Occaſion to uſe large Quantities of the Juice; 
and having try'd it, you may be convinc'd, 
that of freſh thick-rind Lemons, you may at 
any Time make a Liquor as good as they do 
in Barbados; eſpecially where the Green- 
Houle affords you Orange or Lemon Flowers. 


An 
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An excellent Poppy- Water for 5 : 


TEL 8 large Glaſs full of freſh Poppies ; 

pour to it one Quart of Hyſſop Water; 
one Pint of Damask-Roſe Water; one Pint 
of Penny-royal Water; and two Quarts of 
Compound Briony Water; put in alſo eight 
Ounces of ſtoned Raiſins, four Ounces of ſh- 
ced Figs, two Ounces of Sugar=candy, two 
Ounces of Syrup of Maiden-hair, two Ounces 
of Syrup of Ground-Ivy, two Ounces of 
ſliced Liquorice, Carraway-feeds and Ani- 
ſeed, of each three Ounces bruiſed ; let theſe 
ſtand ſix Weeks in the Sun; then ſtrain it 
off; and when the Breath is very bad, drink 
four Spoonfuls ; In Extremity you may mix 
half an Ounce of Oximel of N with 
every Doſe. 


A Pleaſant Medicine for a 3 


P T two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 


when they are ſoft, take them out before 


they burit (which they will be very apt to 
do, if your Fire be fierce) cut them, and 
take out the Juice and ſoft Pulp from the 
Seeds, Strings and Rind ; put to this Pulp 
four Ounces of Sugar=-candy finely beat; four 
Ounces of Oil of Sweet Almonds, and two 
Ounces of Syrup of Poppies ; mix all well 
together, and take a large Spoonful whenever 
your Cough i is troubletome. An 
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An eaſy "END for a dry Huskmg 
__ Cough. 


Dir near a Pint of Spring- Water 
as hot as you can, the laſt Thing you 
do going to Reſt. 

This is recommended by one whoſe Inte- 
grity may be depended on; and though ttis 
ſeemingly a trifling Preſcription, it has done 
yery wonderful Cures. 


An admirable Medicine for the Piles. 


AKE a Handful of the Leaves of 
Mullein, and boil it in a Pint of Milk; 
ſweeten this with an Ounce of Syrup of Vio- 
lets, and drink it every Night going to Reſt, 
for five or ſix Weeks, and it will certainly 
take away the Cauſe. 


Lozenges for the Piles, as uſed 1 in the 
Weſt-Indies. 


122 Ounces of Flower of Sulphur, of 

fine Sugar pounded, with Mucelage of 
| Gum-Tacamahaca, and Red-roſe Water four 
Ounces ; make it into Lozenges, and dry 4} 
them before the Fire, or in an Oven after the 
— Things are drawn; take about the Quantity 
of one Dram daily. This 1s a a moſt valua- 
ble Medicine. 


— 
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An excellent Remedy for the Stone- 
_ Cholick. 


FT AKE three Mornings together fix 

Spoonfuls of Milk-Water cold Still'd, 
and as —__ good White-wine ; and before 
you drink it, flice a Spoonful of Ginger very 
thin ; wet it with ſome of this Mixture, 
{ſwallow 1t, and drink the reſt after it ; do 
this for three Mornings ; and the three fol- 
lowing Mornings, take two Spoonfuls of the 
| beſt Sallad Oil you can get; ſtrew a little 
Sugar upon it, and ſwallow it down, drink- 
ing after it a Draught of warm Ale, 
ſweeten'd with Honey; take theſe two 
Medicines interchangeably for nine Morn- 
ings together: This has been very often 


approved with admirable Succels f in violent 
Fits. 


For a Cholick attended with painful 
Vomitings. 


AKE a large Chicken, and fill it with 
Manna as full as it will hold ; put it in- 

to two Gallons of Water, with a quarter of 
an Ounce of Mace ; let it boil as quick as poſ- 
ſible, *till two or three Quarts be waſted, 
the Manna conſumed, and the Fowl boiled 
to Rags; then ſtrain it, and let the Patient 
drink at leaſt one Gallon of it, and as faſt 
as 
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as one Porringer comes up, let him drink 
another, till it works downwards; when he 
has drank all, and the Operation is over, let 
him take the following Julep. 


The Compoſt ng Drau he for the 
Cholick. 1 


* AKE two large Spoonfuls of Mint- 
Water, two of Hyſterick- Water, one 
of Oil of Sweet Almonds, and one Ounce of 
Syrup of Diacodium ; if *tis for a Man, add 
ten Drops of Liquid Laudanum, and twenty 
Drops of Spirit of Hart's-horn ; if for a Wo- 
man, only twenty Drops of Tincture of 
Caſtor ; add alſo for either two or three 
Drops of Oil of Juniper; drink this Draught, 
and, under God, you may abſolutely depend 
on Reſt and Eaſe, and a ſafe Cure; for the 
Manna does ſo gently make its Paſſage, as 
by Repetition is ſure to carry off that ſharp 
Humour that was the Cauſe of this Tumult 
in the Bowels ; and then an Opiate may be 
ſafely given, when this Operation is over; 
but before, tis dangerous: I would very 
carneſtly recommend this Method, becauſe 
*twas Thirty Years the Succeſsful Practice of 
an excellent Apothecary, and given me as a 
very valuable Specifick on this Occaſion. 


For 
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For the Stone. 


T AK E Millepedes, and white Amber, 

of each a like Quantity, finely pow- 
der'd, half as much Nutmeg finely grated; 
as much Chio Turpentine as will beat; 
mix them in a warm Mortar, into a Maſs 
for Pills; let your Millepedes die in White 
or Rheniſh Wine; a little more Turpentine 
than all the reſt weigh, is ſufficient; take 
faſting the Quantity of five large Peas, in 
Tea or any ſuch Thing. 


For the Gravel. 


AKE half a Pint of Ale, boil it and 

ſcum it very clean; then ſet it off the 
Fire, till you beat up the Volks of two new- 
laid Eggs, with one Spoonful of Honey; 
mix it with the Ale, when tis cold enough to 
mix without curdling: Drink this Draught 
nine Mornings. : 


To ſtop a violent Bleeding immediately. 
ID IP a Piece of black Bays, in the ſharp- 

eſt Vinegar you can get, and lay it to 
the Groin of the Patient; as it grows warm, 
dip it again: It gives a ſudden Check, and 
is the Practice in the Veſt Indies, among the 


Blacks, who are ſubject to this Diſtemper, 
4 > and 
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and often loſt by the Violence of it : And 
this does ſeldom fail in Extremity. 


For a Looſeneſs and Bloody-Flux. 


AKE the Yolks of two new-laid Eggs, 

and put them into a Glaſs of ſtrong 
Cinnamon- Water, and drink it all; Brandy, 
Rum, Roſa-ſolis, or indeed any ſtrong ſpiri- 
tuous Liquor, will- do as well as Cinnamon- 
Water, and does very ſeldom fail: But I 
think ſuch hot Things, how well ſoever re- 
commended, ſhould never be uſed, but in 
the greateſt Extremity; becauſe chewing of 
Rhubarb is as certain, and carries off the 
Cauſe; and of all the ſudden Cures, I pus 


fer Venice Treacle. 


An excellent Ale for the hs. 


* one Peck of Garden Scurvy-graſs, 
of Water-creſſes and Brooklime, each 
four Handfuls, dried Fumitory, Ground- 
Ivy, Liverwort, Tops of Firr and Tame- 
risk,. of each two Handfuls ; Roots of Sharp- 
pointed- dock ſliced, four Ounces Horſe-radiſh 
Roots, Saſſafras and Daucus Seed, each one 
Ounce; two large Si Oranges ſliced; put 
. all, being gently bruis'd, into a Canvas 
Bag, and hang it into fix Gallons of Ale; 

when it is fine, drink a Draught in a Morn- 


ing, or at any Time | in the Day: T = 
| order 


in Phyſick and Surgery. 241 


order'd by Sergeant Barnard, and is an incom- 1 
parable Ale for that Purpoſe; but where UW. 
the Scurvy and Dropſy meet, and the Legs 
ſwell, if the Stomach can bear it, the Juices 
of the Herbs, with Sevi! Orange-Juice, is a 
more ſpeedy and effectual Method. 


A very good. Purging Diet- Drink for i 
| the ſame. | ll; 

AKE new Wort, nine Gallons ; boil in l 

it one good Handful of Firr, with a 

few Hops ; then ftrain it and work it in the 
Barrel, as for other Ale; then take Scurvy- 
graſs, Water-creſſes and Brooklime, of each 
four Handfuls; Hart's-tongue, Liver-wort, 
of each two Handfuls ; Dock-root, and 
Polipody of the Oak ſliced, of each two 
| Handfuls ; Rhubarb, Gentian, Saſſafras, 
and Senna, of each two Ounces ; cut your 
Herbs very ſmall, and mix them all together; 
. lice in four Sevi Oranges, and bruiſe two 
Ounces of Carraway and Cardimum-ſeeds ; 1 
put all into a Bag; let it work together: 1 
when it has been ſtopp'd down a Week, tis 
fit to drink. x 'K 


— "a ky 
_ . 


Lor a Droply. 


AKE the Leaves of Aſh-trees, as ſoon 
as they begin to come out, and donble il 
Still them; give nine Spoonfuls of this Wa- l 
ter, with one Spoonful of Muſtard-ſeed, Jn f 1 
2 che 
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the Morning; ; and at four or five in the 
Afternoon, give a Spoonful of Muſtard-ſeed, 
in the like Quantity of White-wine: This is 
recommended as never-failing; when the 

Diftemper is taken at firſt, reſt from taking 
it for ten Days, and then begin — 


A moſt incomparable Spring Water to 
ſaweeten the Blood, and eaſe all 
dandring Pains. 


AKE the Leaves both of the Garden 
and Sea Scurvy-graſs, waſh and pick 
all clean, of each fix Pounds; preſs out 
the Juice of the Sea Scurvy-graſs; put alſo 
the Juice of Brooklime and Water-creſſes, of 
each one Quart; of the beſt White- wine, one 
Gallon; twelve Sevi Oranges; of Iriſh and 
Briony- roots fliced, one Pound; Horſe-ra- 
diſh Roots, two Pound; Winter Bark ſliced, 
half a Pound ; Nutmegs bruis'd, a quarter 
of a Pound ; let all theſe ſteep four Days, 
and then diſtil them in a Limbeck: Take 
ſix Spoonfuls every Morning, and at four in 
the Afternoon. 


An excellent Purging Elixir, 


AKE an Ounce of good Rhubarb ; two 
Ounces of Senna ; half an Ounce of 


_ Liquorice; Juniper, Aniſced, and Carraway- 
 teed, 
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ſeed, of each half an Ounce ; Cochineal, 
Myrrh and Saffron, of each a quarter of an 
Ounce ; Raiſins ſtoned, two Ounces ; bruiſe 
the Seeds, flice the Rhubarb and Liquorice, 
and put all the Ingredients into a Quart of 
od it Brandy, and half a Pint of Compound 
Briony-Water ; I allo add long Pepper and 
Cinnamon, of each half an Ounce ; when it 
has ſtood a Month to infuſe; ſtrain it out, 
and add half a Pint of the Purging Syrup of 
Roſes. Take fix Spoonfuls of this, when- 
ever you fear a Fit of the Cholick, or find a 
Sickneſs and Los in your Stomach. 


4 Syrup for an old Cough, and to 
cleanſe the Breaſt, 


AKE Liquorice and Maiden-hair, of 
each two Ounces, dried Hyſſop one 
Ounce, ' Aniſeeds two Drams ; infuſe all 
one Day and Night, in two Quarts of Spring 
Water; let them boil on a ſoft Fire, till half 
be conſumed ; ftrain it hard, and put to it a 
Pound and half of Clarificd Honey, and 
good White-wine Vinegar, as much as will 
make it pretty ſharp ; then boil it again, 
till it is a thick Syrup ; keep it for uſe, and 
if you would add a grateful Taſte, drop in 
three or four Drops of Oil of Cinnamon : This 
19 not only ſafe, but very highly recom» 
mended to be taken Firſt and Laſt. 


2 A moſſ 
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A moſt excellent Proceſs in a Con- 
ſumption. 


The Conſerve. 
(CONSERVE of Hips, ſix Ounces. 


T he Milk Water. 
TAKE. dry'd Mint, one Handful ; 
Ground-Ivy, three Handfuls ; ſix Nutmegs 
fliced, one Quart of Snails, clean'd and 
bruis'd; Diſtil theſe in a Gallon of Milk, and 
a Quart of White-wine. 


T he Syr up. 


ih AK E Balſam of Tolu, half an Ounce; 
boil it in two Pints of Barley- Water, "till half 
be boil'd away; ſtrain, and add to it as 
much Sugar as will make it a weak Syrup. 


T he Peftoral Pills. 


TAKE. Pill of Storax, and of Hound's- 
Tongue, each half a Dram ; mix them and 
make it into twelve Pills. 


The Purging Pills. 


TAKE. Pill Rufus two Drams ; Salt of 
Tartar, half a Scruple ; Chymical Oil of 
Marjoram, three Drops ; as much Syrup of 


| Rhubarb as will make it into Pills. 
2 T he 
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The Powder. 


TAKE Powder of Crab's Eyes, one 
Ounce ; Prepared Pearl, a quarter of an 
Ounce ; white Sugar-candy, one Ounce; mix 
theſe all into a fine Powder. 


The „ 


TAK E as much of the Powder as will 
lie on a Sixpence, in half a Pint of Aſs's 
or Cow's Milk, and Barley-Water every 
Morning; take as much as a Cheſnut thrice 
every Day, and drink after. it ſome of the 
Milk Water, ſweeten'd with the Balfamick 
Syrup ; take three of the Pectoral Pills going 
to Reſt; and repeat the Doſe if your Cough 
diſturbs your Reſt; and once a Week take 
four of the Purging Pills at Night ; make 
an Iſſue in the Arm; and once in a Month 
or ſix Weeks, take three or four Ounces of 
Blood away. 

This is ſo fafe and valuable a Method, 
that I ſhall only ſay, that every good Judg- 
ment muſt approve it; and it was as highly 
recommended to me, as, on Experience, I 
find 1 it deſery'd to be. | 
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An Excellent and Approv'd Proceſs for 
the Eyes, if the Rheum be violent, 


and they haue Specks, 


AKE Hemlock two Ounces, pound it 
in a Wooden Bowl, and add one Thim- 
ble-full of Bay-ſalt, and as much Bole Ar- 
moniack as will ſerye to ſpread it on a 
thick Cloth ; lay it to the Wriſt, and renew 
it every twelve Hours, as long as you have 
Occaſion ; If but one Eye is affected, lay it 
to the contrary Wriſt, 
Red-Roſe Water, one Ounce; Tutty and 
white Sugar, finely powder'd, of each one 
Ounce ; ſhake them well, and let it ſettle, 


and waſb your Eye, with a fine Rag, three 


or four times a Day. 


A moſt excellent Salve for the ſame 
Purpoſe, which will do without 


the other, When the Rheum | is not ot fo 
violent. 


ARE. of the beſt Sallad-Oil, one Pound; 
Yellow Wax, twelve Ounces; < put 
them on the Fire in a new Pipkin, ſtirring 
the Wax till it is melted ; then add white 
Led, half a Pound ; 75 and let it boil half an 


Hour ; then put in Myrrh, finely powder'd, 
Olibanum, 
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Olibanum, Maſtick, of each two Ounces ; 
Camphire, one Ounce : ; each of them by 
themſelves, 1 in the Order here named, ſtirring 


and mixing them well before you put in the 


other; let all boil ſoftly, 'till it is blackiſh ; 
you muſt ſtir it all the time it is on the Fi ire, 
and alſo aſter it is taken off, till it be cold 
enough to make into Rolls, working it like 
Dough : Take great Care in the well mix- 
ing, and that it be not over or under boil'd ; 


it is to be apply d to the Temples, and be⸗ 


hind the Ears, for the Eyes, to lie there 


till it grows moiſt, and falls off. It will 


keep a long Time, and is a ſweet and clean 
Plaiſter ; a moſt admirable Diſſolvent, and 
therefore good for Swellings, as alſo for Cuts, 
and cures almoſt any Sore that does not need 


much aa, 


Theſe RECEIPTS coſt a Gentleman Fif- 


teen Hundred Pounds, who had them af a 
Jeſuit, who came from Rome, to cure his 
Daughter's Eyes ; and they have been often 
try'd with great Succeſs : Value theſe as 
choice Receipts. 

The Sum is ſo e that I ſhould 
not have mentioned it, if I had not recety'd 
it thus, Word for Word, from a moft gene- 
rous Contributor, whoſe Veracity and Good- 
neſs makes it perfectly unqueſtionable. 


24 
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To draw out a Thorn. 


T AK E a little black Soap, and chew 
- ſome Nut-kernels to mix with the 
Soap, and lay it on to the Place grieved ; 
repeat t till the Thorn comes out. 


For the Canker. 


TAKE a quarter of a Pound of Honey; 

the Quantity of a Wallnut of Allom 
beat fine; take Woodbine Leaves, Colum- 
bine Leaves, Briar Leaves, and Red Sage, 
Sorrel and Violet Leaves, of each one Hand- 
ful ; two or three Sprigs of Rue ; ſtamp 
all the Leaves; ; ftrain the Juice, and boil it 
with the Honey and Allum; ſcum it clean, 
and waſh the Mouth often with it. 


"Fo Ara an Impoſthume out of 
the Ear. | 


AKE Camomile, and burn it between 
two Tiles, and put it in a Cloth; apply 
it as hot to the Ear as it can be ſuffer” "i. 
repeat it till you find Eaſe. 


A Medicine 
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A Medicine for the Jaundice. 


AK E. Two-perny-worth of Saffron, 
1 finely powderd; twice the weight in 
Turmerick, finely powder'd ; a Nutmeg 
grated, as much powder'd Egg-ſhell as will 
lie on half a Crown ; an Ounce and half of 
Sugar finely powder'd and ſifted ; mix all 
theſe Powders together, and divide them in- 
to three Parts; and take one Part in nine 
Spoonfuls of White-wine in the Morning 
Faſting ; faſt two Hours after it : Do this 
for three Mornings. 


Another for the ſame, that is recom- 
mended as never-fathng. 


AK E. Cellandifte and Yarrow, of each 
one Handful ; twenty Earth-worms, 
ſcour'd in Aſhes ; pound all together in a 
Stone Mortar; put to them a Pint of Ale 
or White-wine ; ſtir all together well, then 
ſtrain it, and let it boil ſoftly, and put to it 
two Spoonfuls of the Powder of Hart's-horn ; 
as much Saffron, freſh dry'd and powder'd, 
as will lie on half a Crown. The Patient 
muſt drink nine Spoonfuls of it Morning and 
Evening, being firſt warm'd ; do this for three 
Days. This Medicine is not pleaſant, nor do 1 
find one that is, except Steel Wine, or Wa- 

ter, which I think is allow'd Infallible. 
A very 
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A very good Drink for a Conſumptive 
| Cough. 


AKE Comfrey, and Marſh-mallow- 

roots, of each three Ounces ; let them 
be firſt well dry'd, Scorzonera, and Orange- 
root candy'd, of each two Ounces ; cut all 
theſe very ſmall ; mix them well together, 
then divide them into ſeveral Parts; that is 
an Ounce in each Paper ; take a Quart of 
Spring Water, and put in one Ounce of 
theſe Ingredients ; let it boil gently, then 
add a Pint of Milk, and let all boil gently, 
till it comes to a Quart; when 'tis cool 
drink half; do this twice a Day for ſome 
NE. 


For a Pleuretick Cough, or Pain in | 
the Side. | 


T AKE two Ounces of Oil of Turnip- 
ſeed, new drawn; the Syrups of Le- 
mons and Maiden-hair, each half an Ounce; 
of Syrup of Violets one Ounce ; beat all 
theſe with one Ounce of Sugar-candy ; take 
a Spoonful as often as you can, and be ſure 
you mix it well when you take it, being apt 
to ſeparate. = 
Note, That Oil of Turnips, in any ma- 
lignant Caſe, exceeds all other Oils that can 
be dtawn ; and can always be had. 
| 1; 
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1 a ſtrong Fit of the Aſthma, 


TAKE Three Ounces of Linſeed Oil 
1 cold drawn; one Ounce of the Syrup 
of Balſam of 'Tolu, ſhook well together; 
drink all, or as much of this as you can, 
_ Faſting; 'twill cauſe a little Vomit, and 
perhaps a Stool; but has often relieved, 
when Squils and Bleeding have fail'd ; tho 
Squils in Extremity is almoſt a Specifick hy 


that Diſtemper. 


Lozenges for the Heart- burn. 


AKE calcin'd Oiſter-ſhells, as found 

on the Sea-Coaſt; let them be ſo well 
waſh'd by Time, as to be as white within 
and without as Mother of Pearl; dry them 
well by the Fire, and let them be beat and 
ſifted as fine as tis poſſible ; with half a 
Pound of this Powder, mix half a Pound of 
Sugar well beat and fifted ; wet this with 
a Spoonful or two of Milk and Water, to 
make it a very {tiff Paſte ; then mould them 
into Lozenges neatly, and bake them very 
dry, in an Oven that is not too hot, for fear 
of diſcolouring them; they do beſt when 
every thing is drawn: This does ſo effectual- 
ly ſweeten that four Humour in the Sto- 
mach, that cauſes this Diſtemper, that it 
not only prevents it, but helps Digeſtion, 
_— : and 
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and ſecures you from all the IIl Effects that 
are the Conſequences of it: And it was re- 
commended on the Experience of a very 
worthy Gentleman, who had 1uffer'd ex- 
tremely, till this Specifick was diſcover'd : 
And indeed this Medicine may be reaſon- 
ably ſuppoſed to work the Cure tis pre- 
ſcribed for; if we will be at the Pains to 
try its immediate Power over the ſharpeſt 


Vinegar. 


A Powder for the Worm- Fever in 
Children. 


AK E. Crab's-Eyes and n ies of 
each two Drams; Cream of Tartar, 
one e Dram; make all into a very fine Pow 
der, and give as much as will lie on a Six- 
pence, three times a Day, in a Spoonful of 
Milk Water, and drink two or three Spoon- 
fuls after it; if this does not keep it from 
being Coſtive, give ſometimes a Gliſter of 
Milk and Sugar ; and if the Weakneſs con- 
tinues, Rhubarb ſteep'd in ſmall Beer, drank 
conſtantly for three Weeks or a Month, 
will certainly effect a perfect Cure, and 
ſtrengthen as well as 8 the Blood: 
This Powder muſt be taken at the Full and | 
Change of the Moon. 
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T he Milk-Water, proper to take with 
the Powder. 


AK E Shell Snails bones; one Quart ; 

Earth-worms, one Pint ; Ale-hocf, Be- 
tony, Penny-royal, Sage, Mint, Scabious, 
of each one Handful ; Comfry Leaves and 
Roots two Handfuls ; Foxfern- roots two 
Handfuls; ſix Whites of Eggs, a Gallon of 
New Milk, a Quart of Canary; bruiſe = 
Herbs, ſlice the Roots, and diſtil all in a 
cold Still; ſweeten it with Sugar- candy. 


2 good Drink in the Rickets. 


AKE Currants and Raiſins of the Sun 


ſtoned, of each one Handful ; Maiden- 
hair, Yarrow and Speedwell, of each one 
Handful ; a large Handful of Liver-wort, a 
Handful of Dragon's Leaves; nine Leaves of 
HFart's-tongue; a Spoonful of Aniſeeds, and 
an Ounce of Liquorice fliced ; boil all theſe 
1n three Quarts of ſmall Ale, till half be con- 
ſumed; then ſtrain it, and put it in little 
Bottles, and drink a Draught of it every 
Morning, and at Four in the Afternoon. 


Auot he, 
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Another for the Rickets. 
99 AK E of French Barley, one Ounce; 


Buds of Fern, two Ounces; of the 


Leaves of Egrimony, Liver-wort, Hart's- 
tongue, Betony, Maiden-hair, of each of 
theſe half a Handful ; Raiſins of the Sun 
ſton'd, one Handful ; eight Figs ; Liquorice 
ſliced, half an Ounce : Aniſeeds bruiſed, one 
Ounce : boil theſe in three. Pints of Spring 
Water, till a third be waſted : ſtrain it, and 
mix with it an Ounce and half of Sugar- 
candy, and ten Drops of Spirit of Sulphur : 
This Medicine ſeldom fails, if you give four 
Spoyntuls twice a Day. 


An admirable Method for Convulli on 
Tits. - 


T AKE. Onions and black Pepper, of 


each a like Quantity, ſtamp both pret 
ty ſmall, and lay it to the Soles of the Feet, 
keep it on ſeven Hours: while the Party 1s 
in the Fit, force them not to take any 
thing, but anoint the Wriſts, the Palms of 
the Hands, and the Temples with Mithri- 
date if *tis a Child, and Spirit of Amber 
if a Man or Woman : between the Fits 
give Black Cherry-Water, ſweeten'd with 
Syrup of Male-Piony, and Syrup of Clove 
July-flowers ; and for a Week after the Fit 


give 


00 — — 2 „ PO OE A DENT Ce Ee I 


in Phyſick and Surgery. 255 


give this conſtantly twice a Day ; let it 
wear a Necklace of Male Piony-root about 
the Neck. 


Another for Convulſions: 


\IVE the Child five or fix Drops of 

King's Drops, or Spirit of Hart's-horn, 
in two Spoonfuls of Black-Cherry Water, 
ſweeten d with Syrup of Male-Piony ; re- 
peat this whenever you ſee it coming, and 
twice in a Day before and after every 
Change of the Moon ; Purge the Child once 
in ten Days, or a Fortnight, with a Spoon- 
ful or two of Syrup of Rhubarb, or with 
Manna; after this Method, take an Ounce 
of Manna, diſſolve it in four Ounces of Bar- 
ley-Water ; ftrain it, and give the Child two 
Spoonfuls at a Time, every third Hour, till 
it begin to work; then deſiſt, and give 
thin Chicken Broth, Or Water-Gruel, in 
the working; the Child may purge thus 
before the Drops are given; if the Child 
ſtart or grow pale, that you apprehend a 
Fit, lay a Bliſter behind and below the Ear, 
and give it a Gliſter of Milk and Sugar, with 
a very few Camomile Leaves and Ani- 
leeds, and put as big as a ſmall Nutmeg of 
Diaſcordium into the Gliſter : then ſtrain and 
give it. When you purge with the Manna, 
add to it one Ounce of Oil of ſweet Almonds, 
newly drawn, which be ſure to mix well 
| with 
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with the Barley-Water and Manna, that it 
may work off ſmoothly, and take off all 


Gripings. 


An admirable Powder for any Sore 
Mouth, Thruſh, or Canker. 


AKE of Red Sage, Red Fennel, Plan- 


tain, Woodbine and Rue, of ach one 
Handful, and of Allum four G : ſhred 
the Herbs, and beat the Allum, then heat 
all in a clean Shovel; keep them continual- 


ly ſtirring ; and when they are very well 
mix'd, and ſeem quite dry from all Juice, 
ſpread them to cool, and when they are 
cold, beat them to a very fine Powder, 


which you muſt ſift ; you may ule it dry, 


or mix it with Honey: Tis recommend- 
ed as Infallible, to cure any ſort of Sore 


Mouth. 
A moſt Tncomp 3 Salve to break any 


Swelling, no heal it ; and __u for 


a Burn. 


5 & AKE a quarter of a Pint of Sallad 
Oil, or for want of it, as much unſalt- 
el Butter; five Ounces of the beſt Tur- 
pentine, ſix Ounces of Honey, three Ounces 
of Bees-wax, two Ounces of Roſin; put 
the Turpentine, Roſin, and Bees-wax, and 

Honey, 
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Honey, into a new Pipkin, and let them ſim- 
mer together, till all be melted ; then put 


in your Oil, and let all boil together a little 


while ſoftly ; ; then put it into Pots for Uſe. 

This was ſent as a very choice neceſſary 
Salve, for all Families, and almoſt for all 
Uſes : And indeed J have ſeen almoſt a mi- 
raculous Cure, on a very bad Breaft, by this 


alone; and therefore am obliged to doi it this 


Juſtice. 


For Sore Nipples, or Kibe Heels. 
AKE a Pint of the beſt Sallad Oil, half 


a Pound of Red Lead, one Ounce of 
Red Sealing-wax, and an Ounce of Roſin, 


| ſix Ounces of Bees-wax ; put all theſe toge- 


ther, and let them boil to a Salve; as ſoon as 
ever it turns black tis enough; "then put it 


out preſently, or twill be too hard: When 


you uſe it, you muſt melt it, and anoint the 
Place griev d with your Finger, ſpread it on 
a Cloth, and keep a Plaiſter on it: This may 
be very good; but I think nothing ſo effec- 
tually cures Kibe Heels, as doing them with 
1 Camphirized Spirits, before they break. 


To Camphirize Spirit of Wine. 


| 7 T four Ounces of Camphire, into a 
Quart of highly- rectified Spirit of Wine; 


ſer it in the Sun, and always keep it cloſe 


ſtopp'd ; ; As ſoon as 'tis diſſoly'd, *tis fit 


R almoſt. 
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almoſt for all Uſes, as Kibes, Chilblains, for 
Head-aches, many ſorts of Sores, that want 
drying; therefore is ſometimes diſſolv'd in 
good Hungary-Water : It ought always to 
be in a Family. 


4 good Salve for Sore Lips or Nipples. 


AK E two Ounces of Bees-Wax, as 

much good Sallad Oil; ſet it over the 
Fire, colour ĩt with Alcany-roots ; ; when *tis 
boil” d, and of a fine Red, ſtrain it, and drop 
in Six-penny-worth of Balſam of Peru; then 
pour it into the bottom of Tea Cups, that it 
may come out in little Cakes. 


Another for the ſame. 


AKE four Ounces of freſh Beef-Mar- 

row, or unſalted Butter, three Ounces 
of Virgin's- Wax, Alcany-roots half an Ounce, 
as much Storax, and as much Gumben, 
one ſhced Pippin, half-.an Ounce of Loaft- 
Sugar, fix Spoonfuls of Claret, and four of 
Sack; let all boil till 'tis of a good Colour; 
then pour it into Cups to cool; and when 
you take them out, dry the Bottoms of the 
Cakes from the Liquid Part. 


A pretty Medicine for Sore Nipples. 

NFUSE Quince-ſceds in White Roſe- 

Water, till 'tis a Jelly; ftrain it through 
a Muſlin, and waſh the Sore Part often 
with it. 


An 


in Phyſick and Surgery. 259 


at Ointment for the Piles, auben 
Swell d and Painful. 


NFUSE Elder-flowers in Linſeed Oil; 

let them ſtand in the Sun a Month, then 
ſtrain it, and take two Spoonfuls of this Oil, 
an Ounce of Becs-wax, half an Ounce of 
Turpentine, the Yolk of an Egg; beat all 
together in a Mortar; ſpread it on a Cloth, 
and apply it to the Piles. 


Another for the ſame. 


AKE an Ounce of Virgin's-wax, two 

Ounces of Linſeed Oil, half an Ounce 
of Camphire, and as much Sperma=cett, 
and one Dram of Oil of Amber; melt theſe 
together, and ſpread it on Plaiſters ; when 
you are 1n Pain, both theſe are yery good ; 
but the moſt effectual way to prevent 
coming to Extremity, is, to keep the Body 
always open with Lenitive Electuary, and 
Flower of Brimſtone, Syrup of Roſes, or 
any gentle cooling Medicines ; among which 
Number, ftew'd Prunes, though out of Fa- 
ſhion, muſt not be deſpis d. 


For an Apoplectick Pain in the Head. 


BEAT Ground-Ivy, and ſtrain out the 
Juice; put to this a Spoonful of Powder 
of Marum, but not enough to thicken the 
Juice; : then take a Leaf of Tobacco, and 
= N 2 | wet 
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wet it very wet in this Juice, roll it up in 
Pellets, and put it up your Noſtrils; as res as 
it hardens, put up a freſh one; will 
preſent Relief, and is much better than ei- 
ther Liquid or dry Snuff. 


An Incomparable Medicine for the 
Scurvy in the Teeth. 


T AKE a Quart of good White-wine Vine- 

gar, heat a piece of Steel red hot, and 
quench it eight or ten times in the Vinegar, 
as faſt as you can heat it; then add to this 
Liquor an Ounce of powder'd Myrrh, and 
half an Ounce of Maſtick powder'd ; waſh 
your Teeth twice or thrice a Day. 


A certain and immediate. Cure for a 
Bruile. 


AK E. a Poultis of Bran and Urine, 
= apply it as hot as you can bear it; if F 
tis very bad, repeat it as it cools, and do it L 
as ſoon as you can, to prevent its ſwelling, ; 
which the Air is apt to occaſion. 


To Cure Deafneſs and Noiſe in os 
Head. 


UT your own Urine into a Pewter- 
Diſh, and cover it with another; then 
put ſome Coals under, and when 'tis hot 
bruſh off the clear Water that hangs on the 


| | upper 
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upper Diſh with a Feather, and drop i it into 
the Ear : This has done great Cures. 


A Mouth-Water to Cure a Canker. 


q AK E of Juice of Sage and Honey- 
Suckle, of — ſix Spoonfuls ; of White- 
wine Vinegar, two Spoonfuls ; Roch Allum, 


one Ounce ; take double the weight of the 


whole in Honey, boil it to a thick Syrup ; 
{cum it very clean, and when *tis cold put it 
up for your Uſe : This, with Syrup of Mul- 
berries, is good for any Sore Mouth. 


A good Cere-Cloth. 


AKE a Pint and half of Sallad Ou, - 


half a Pound of Red Lead, a quarter 
of A Pound of White Lead, a quarter of a 
Pound of Caſtle Soap, two "Ounces of Bees- 
wax, two Ounces of Oil of Bays, two Ounces 
of Barrows-greaſe ; boil the Leads in the 
Oils, till they look brown ; then put in the 
reſt, keeping 1t ſtirring "till it works ; then 
make it into Rolls, firſt Oiling your Hands: 
This ſhould bol five Hours. 


A moft „ Balſam, for out- 
award or mmward Sores, Piſtula's, 


Ulcers, &c. 


T an equal Quantity of Linſeed and 


Sallad Oil; to three Pints af this put 
R 3 one 
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one Pound of Chio Turpentine, well waſh'd 
in Red-Roſe Water, half a Pound of Red 
Sanders, half an Ounce of Maſtick, half an 
Ounce of Cochineal, half a Pound of good 
Yellow Bees-wax, one Pint of Spirit of Sack; 
theſe muſt ſimmer over a flow Fire, till 
all are incorporated ; then keep it cloſe 
ſtopp'd for your Uſe : Half this Quantity 
will laſt many Years. 

I could not, in Gratitude to the Generous 
Communicator, and Juſtice to the World, 
omit inſerting this; : becauſe it promiſes Mi- 
racles in all inward Ulcers, as it does out- 
ward, if anointed ; but as to my own parti- 
cular, 1 believe no Balſam that was ever 
made, exceeds that called the Fryar's Balſam, 
in the firſt Part of this Book : You may take 
the bigneſs of a Nutmeg of this, always 
faſting an Hour before and after. | 


A Tincture of the Bark. 


AKE an Ounce of the fineſt Bark you 

can procure, put it in large Pieces, to 

four Ounces of Spirit of Sal-Armoniac ; let it 
be cloſe ſtopt, and ſet it in the Sun, or warm 
Embers, 24 Hours; then pour it off clear, and 
keep it for Uſe. It is to be given in Agues, 
or Fevers, from ten to forty Drops, accord- 
ing to the Age and Strength of Man, Woman 
or Child, in Wine and Water; it muſt be 
repeated every four Hours, as other Doſes 
of the Bark. Here Iam obliged to make a 
moſt 
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moſt grateful Acknowledgement for this Re- 
ceipt, which I take to be the ſafeſt and moſt 


effectual Medicine that was ever publiſh'd to 
the World. 


A Draught of the Salts 17 a Fever. 


AKE Black Cherry-Water, two Ounces ; 

Compound Piony-Water, one Ounce ; 
Salt of Hart's-horn, one Scruple ; Salt of 
Wormwood, half a Dram ; Salt of Amber, 
three Grains; Spirit of Sulphur, fifteen Props; 
take this Draught every {ix Hours, *till you 
have taken eight or ten Praughts : This has 
done very great Cures, without the Bark, 
where the Fever is occaſion'd by a great Cold; 
it {weetens and cools the Blood, and reviyes 
the Spirits and Head to Admiration. | 


A very pleaſant Poſſet in a Fever. 
UT two Ounces of Preſerv'd Barberries, 


into one Quart of Milk ; let it boil and 
ſtrain it: drink when you are thirſty. 


A Milk-Water, for a Hooping-Cough. 
AKE. of Ground-Ivy, Roſemary, and 
FHyſſop, of each one Handful ; diftil 
them in a Quart of new Milk, and let it 
drop on a quarter of a Pound of Sugar- 
candy : Take a Spoonful Night and Morn- 
ing, and as often as you pleaſe. | 


K 4 | An 
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An excellent Remedy for a Sore Th roat, 
 aphich, taken in Time, will prevent 


a Quinſe ;. 


AKE. fi ve Spoonfuls of Syrup of Elder- 
berries, and mix with one Spoonful of 
| Honey, and as much Salt Prunel (in Pow- 
der) as will lie on a Shilling: Take a Tea- 
ſpoonful of this as often as you can, 


For Convulſion Fits. 


E. Ta Dozen of Live Moles, when 
with young 3 ſtick them with a Knife 

in the 'Throat, "ill they are dead ; then open 
them, and take out all the Intrails ; put 
chem in an Farthen Pan, and by degrecs dry 
them in an Oven, till they are fit to pow- 
der; then powder and ſiſt them through a 
tine Sieve ; give the Child as much as will 


he on a half Crown in Black-Cherry Water, 


once in three Hours, for three times; then 
every Night going to Reſt, for three times. 
If you fear a Return, give 1t three Nights 
before the Full and New of the Moon. 


I dare ſay this is an approv'd Receipt, be- 


cauſe I had it from a very choice Hand; but 
I ſhould fear *twould be impoſſible to make 
2 young Child take ſo much of ſo loathſome a 

Thing as this Powder muſt needs be. 


Another | 
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Another for the ſame. 


AK E half a Pound of the Roots of 
ſingle Piony, flice them thin, four 
Ounces of Gentian-Root ſliced thin, a Peck 
of Juniper Berries bruis'd, Cummin-ſeeds, 


Coriander- ſeeds, Carraway-ſeed, Pine-ſeed, | 


Grommile-ſeed, of each two Ounces bruis d, 
Sage, pimpernel Roots, Rue, Roſemary, 
Balm, of each two Handfuls, a good Quanti- 
ty of Clove July- flowers, Lilly of the Valley, 
Sage- flowers, if they can be got, Roſemary- 
flowers you may always keep dry; add a 
Handful of each of theſe; Cloves, Ginger, 
Nutmegs, Gallingal, Cardimums, Cubebs, 
of each two Drams, bruiſe them; "then take 
a Handful of dried Betony-flowers, half a 


Handful of Egrimony, chop all theſe Herbs, 


and put them in to ſteep in three Gallons of 
Ale, not too New; let it lie one Night or 


better in Steep ; then Still it, and draw tit 


down pretty low, ſo mingle ſmall and ſtrong 
together; if it be too ſtrong for a little 
Child, put to a Spoonful of this Water, one 
Spoonful of Black-Cherry Water. 


A Salve for a Rupture. 


M EF, LT a Pound of Deer-ſuet, and put 


to it a Handful of Solomon: ſeal, a8 
much Comfrey- roots, and as much Mouſe- 


eu, ſtamp all the Herbs and Roots; ſtrain 


and 
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and boil them with the Suet ; when 'tis well 
mix'd and conſumed to half of the Quantity, 
then add four Ounces of Adders-ſpear, and 
an Ounce of fine Bole-Armoniac, well pow- 
der'd and ſifted; mix all, and keep ir for 
Uſe : When you lay 1t on the Part, bind it 
hard. For a Rupture in the T hroat, he 
always in a Neckcloth tied hard. 


An excellent Way to make the Purging 
Syrup of Roſes. 


AK E Damask-Roſes before they are 
| full blown, cut off the White, then 
pour upon them two Quarts of Succory- 
Water boiling; let this infuſe in the Embers 
an Hour; then ſtrain it very dry, and pour 
that Liquor upon as many more Roſes, ſo 
cut, as it will cover; let this infuſe as be- 
fore, then ſtrain it, and to every Pint of this 
Liquor, put near two Pounds of Sugar; tis 
the beſt Purging Muir for almoſt all Uſes, 
that is made. 


A very good Electuary for an ao 


- How bn four Cloves of Garlick, roaſt 
them *till they are ſoft ; then bruiſe 
out the Pulp, and put it into ſix Spoonfuls 
of Honey, two Spoontuls of the Powder of 
 Elecampane ; of Liquorice, Aniſeeds, and 
Coriander-ſceds, all finely powder'd and 


ſifted, one Spoonful and a half ; mix all well 
together, 
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together, and take the bigneſs of a Nutmeg 
Morning and Night. 


A moſt Incomparable Steel Electuary. 


| T AKE two Ounces of Conſerve of 


Brook=l1me, Conſerve of Water-creſles, 


and Scurvy-graſs, each two Ounces; the 


Yellow Rind of a Sevil Orange grated, twp 


large Nutmegs grated, and an Ounce of 
Prepared Steel ; mix up all with Syrup of 

Poppies, and take the bigneſs of a Wall- 
nut in the Morning, and at five in the 


Afternoon. 


4 bitter 1 for a Pain in the 
Stomach. 


AKE a Handful of Roman Worm- 


wood, as much Ground-Ivy, two 
Drams of Gentian, one Dram of Gallingal- 


root, four Ounces of the thin Yellow Rind of 
Oranges, one Dram of Cardimums the leſs, 
Saffron one Dram, Cochineal one Dram; 
infuſe all theſe in one Quart of Brandy, ſet 
them in the Sun, or in warm Embers, till 


?tis well tinctured; ſtrain it, and rake one 


Spoonful in a Glaſs of any Wine: 'Tis an in- 
comparable Bitter. 
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A Medicine for any one that has been 
bit by a Mad- Dag. 


AK E a Handful of the Herb call'd 
Ladies Bed-ſtraw, bruiſe it in a Mor- 
tar; then roll up the Leaf and Juice, with 
a Lump of Butter, and make the Party 
. ſwallow it. Tis ſent me as an immediate 


Cure for Man or Beaſt. 


A very good Way to prevent the Nail 
growtng into the Toe. 


F the Nail of your Toe be hard, and apt 
> to grow round, and into the Corners of 
your Toe, take a Piece of broken Glaſs and 
ſcrape the Top very thin, do this when- 
ever you cut your Nails, and by conſtant 
uſe, it makes the Corners fly up, and grow 
flat; ſo that tis impoſſible they ſhould give 


you any Pain. 
To make the Hair grow thick. 


«| AKE Roſemary, Maiden-hair, Sou- 
thern- wood, Myrtle-Berries, Hazel- 
Bark, of cach two Ounces ; burn theſe to 
Aſhes on a clean Hearth, or in an Oven; 
put theſe Aſhes in White-wine, to make a 


ſtrong Lye, and waſh the Hair daily at 
| the 
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the Root; keep it cut pretty ſhort : It kills 
the Worm which is at the Root, and is 
more effectual than Bear's Greaſe, or any 


fort of Pomatum, which rather feeds than 
deſtroys that Enemy to the . 


A Salve for a Burn or - Scald, ai 
will effeftually take out the Fire. 


AK E a Pint of Sallad Oil, half a 

Pound of White-Lead, and a quarter 
of a Pound of Virgin's Wax; boil all to- 
gether ſoftly, till it looks of a dark brown 
Colour, then roll it into Rolls. 


An excellent Way to make the Salve 
Gratia De1, which 3 is to be made about 
Midſummer. 


1 4 AKE Vervain, Betony, and Pimper- 
nel, of each one Handful ; ſtamp them 
and boil them in three Quarts of White- 
wine, till half be conſumed ; then ſtrain it 
through a Linen Cloth, and ſet it over the 
Fire again; put to it one Pound of the beſt 
Roſin, well beaten, four Ounces of Virgin 8 
Wax, or Yellow Wax, diſſolv'd in Woman's 
Milk, and one Ounce of Maſtick well pow- 
der d : boil all in the Wine, till it be melt- 
ed, ſtirring well and faſt : then take it 
from 
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from the Fire, and put to it a Pound of 
Turpentine, firing it 'till it be cold; then 
the Salve will riſe above the reſt, Which 
vou muſt take out, and labour with your 
Hands, as Shocmakers do their Wax, and 
you may make it in Rolls, or keep it all 
together in a Pan. This was omitted in 
the F irſt Part; but is ſent me again from 
the ſame Charitable F amily, on whoſe re- 
peated Experience, I dare ſet down ſome 
of its many Virtucs : Tis good for all 
Sorts of Wounds, new and old; it cleanſes 
and heals ; eateth off Dead Fleſh, and ge- 
nerateth New; it mollifes Boils, draws 
out Thorns, breaks Impoſthumes; is good 
in the Canker and a Fiſtula, Bruiſes on 
the Sinews, St. Anthony's Fire, and it af- 
ſuageth Swellings. 


An Ointment for St. Anthony's 
Fire. 


#. ATHER Eider-flowers in the Spring, 
and fill a Bottle as full as it can hold; 


then wet them with Linſeed Oil, and ſet 
them in the Sun, preſs out this very hard, 
and put to four Ounces of this, half a Dram 
of Saffron, an Ounce of ſoft Soap, and boil 
it to an Ointment; juſt before you take it 


off the Fire, ſtir in an Ounce of Ceruſe; 
when 


m Phyſick and Surgery. 271 


when you uſe it, make it warm, and anoint 
the Place ; dip ſoft Paper in the Ointment, 

and cover it when you dreſs it, which muſt 
be twice a Day, waſh it with Spirit of 
Wine, in which a little Venice Treacle has 
been mix'd, 


To make Extract of Amber. 


AKE two Drams of good Amber- 
greaſe, as much Sugar-candy, twelve 
Grains of Musk, and ſix Grains of Civet ; 
beat all ſmall together, and put this Mixture 
into a Bottle that has a Glaſs Stopper ; pour 
upon theſe Ingredients four Ounces of high- 
ly Rectified Spirit of Wine; ſet it in warm 
Embers for twenty-four Hours, while tis 
warm, ſeparate the Clear from the Droſs: 
This Extract is much better for all ſorts of 
Uſe, than Ambergreeſe; five or ſix Drops 
in any Thing, gives a moſt noble Perfume; 
half this Quantity will laſt a great many 
Years ; but 'tis proper in all Families di- 
ſtant from London, becauſe oiren preſcrib'd 
in Cordials. 5 


To make a Sweet Water. 


1 AK E half a Buſnel of Damask Roſes, 


not over- blown, pick them into a 
Dong Pan, and put in two good Handfuls 
of 


13 


®, 
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of Lavender Tops, when it has juſt ſhot the 


Ear; put in alſo four Ounces of Cloves, and 
ſtir all together, putting in three Pints of 


Roſe-Water, and cover them with a Pewter 


Diſh and a N apkin cloſe ; let them ſtand 
a Day and a Night, ſtir them twice or 
thrice in a Day, and then diſtil them in a 
cold Still; put into the Bottle four Grains 
of Musk, and a Pebble Stone tied in a 
Rag. 


T be End of the Sk cop Parr. 
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Of the Second PART. 


A. 

keep Artichoke 
Bottoms for 

4 Sauce P. 211 

1 a ſtrong Fit 
of the Aſthma I 

For am A poplectick Pain in 


7 


2 


the Head 259 
A very gcod Eleftuary for 
an Aſthma 266 


An Ointment for St. An- 
thony's Fire 270 


To make Extraft of Amber 


a 271 

A pretty Way to eat cold 
Boil Beet | 206 
To make Savoy Biskets 229 
To ſtop a violent Bleeding 
immediately 239 
A certain and immediate 
Cure for a Bruiſe 260 
A moſt admirable Balſam, 
Fer Sores, Fiſtula's, Ul- 
cers, Sc. 261 


Tiucture of the Bark 262 
Calf's-Foot-Broth 


194 


| 


<< 


Calves. Feet anotheray 195 
To areſs a Cod's-Head ibid. 
To broil Chickens 196 
A very pretty Cruſt for 


Tayts - |} 203 
To Collar Yes! 212 
White Lemon Cream 218 
Cream Fluminery 219 
Currant clear Cakes ibid. 
Rasberry Cakes ibid. 


A moſt admirable Way to ary 
Cherries 223 
To make Apricot Cakes 225 
A pleaſant Medicine for a 
Cough - | 235 
An eaſy Medicine for a ary 
Husking Cough 236 
An excellent Remedy for the 
Stone-Cholick 237 
For a Cholick attended with © 
Painful Vomitings ibid. 
T he Compoſing Draught for 
the Cholick 238 
A Syrup for an old Cough 


243 
A moſt Excellent Preceſs in 
4 Conſumption 244 

For 


An 


For the Canker | 
A very good Drink 7 mg a 

Confumptive- Cough 250 
For 2 Pleurenck Cough, Or 


248 


Pain in the e ibid. 
An aamirable Adel ho for 
Convulſton Fits 23 
Another for Convulſions 255 
20 Camphirize . 1 

Wine 
A Meuth-IWatez to Cure 10 
Canker 261 
A god Cere-Cloth ibid. 
A Milk-V ater fur a Hoop- 


8 Cough 263 
Fer Convuliton Fits 464 
Another for ihe ſame 265 

| DD. 
Herb Dumplins 215 
For a Droply 241 


0 Cure Deainels, and Noiſe 
im the Hen 7 


E. 
To Roaſt Eels 200 
An excellent *Purging 22 


An approv's Proceſs for ths 


yes 4.6 
A moſt excellent Salve for| 
. the Eyes 1bid. 


A moſt incomparable Steel 
Electuary 267 
F 


French Bread 213 
A Draught e the Salts in a 
Fever 263 
A very pleaſaut Peſſet in a 
Fever ibid. 
G. 


4 £505 Gravy, to keep ready 


| 


6 : 7 
jor Any Uſe 


ZN DU 


Zo make good Ginger. Bread, 


without Butter 232 
For the Gravel 239 
Zo make a cold Haſh, or 

Salad Magiunay 204. 


An excellent Meat of Hog's 
Head 206 
7 | Lezenges for the Heart- burn 


251 
| To take the Hair grow thick 
268 
I. 
Icing for Tarts 231 


LZ arado am Impoſthume ont 
of the Ear 248 
A Medicine for the m 
249 

A never-failing one for the 
ſame. ibid. 


260 Fr a Looſenels auẽ,jL!cody 


Flux 


40 


An incomparable May to 
72aRe Muſtard 210 


2 | To keep Muſhrooms virhorr 


Pickle, for Sauce 211 
To make Mackeroons 216 
To make Red Quince-Mar- 

malade 77 ell 22T 
To make Marmalade of "Ye 

Apricots 
To make Marmalade of 

Oranve- flowers ibid. 

A Medicine e for any one that 

hos bees: bit Ly a Mad- 

Dog 268 


N. 
For Sore Nipples, o Kibe 
Heels 257 
A 


Ain 


IN DE N 


A good Salve for Sore Lips 


or Nipples 258 
Another for the ſame ibid. 
A pretty Medicine for Sore 

Nipples ibid. 


Zo nabe Plum- Porridge I93 
20 Reaſt Pike or 3 


To make a Paſty of Peef or 
Mutton, as 800d as Veniſon 
201 

A Shrimß. Pye 202 
A Hare-Pye ibid. 
A Green-Gooſe-Pye 203 


20 Pot Cheſhire-Cheeſe 204. 
very good May to keep 
Tongues in Pickle, for oil. 
in, to eat hot or cold 207 
An anmirable Pickle, 
Initaticu of India Ham. 
boo, exactly as that 1s 
gone | ibid. 
29 Pickle ſfnall Onions 208 


in| 


20 Pickle Cucumbers in ſlices | 


209 

A Neat's- Zougue Pudding 
212 

T7 be beſt way to make the ola 
Engliſh Zread Pudding 


Ai excellent Oat. mes fg 
ding 


A Rice or Millet- Pudding "IP 


| ibid. 
A Pancake-Pudding 215 
Puffs 70. fl nſtead of Frit- 
2.1. FW ibid. 
An Almond Pudding 216 
Lemon Pudding 21 
AnOrange-Pudding for Skins 


| 


he i * of 


20 Preſerve Green Apricots 
| 223 
o Preſerve Red and White 


Currants 226 
To Preſerve Grapes ibid. 
To dry N ibis 


7 0 Preſerve or Candy Orange 
or Lemon Peels 

To make a pretty ſort of Le- 

mon Puffs 228 

To ſeaſon a Veniſon Pa ity 


229 
Paſte for the Paſty 230 


An amirable Medicine for 
the Piles 736 
Lozenges for PF, Piles, 
uſed in the W. Indies ib. 
An admirable Powder! for 
any Sore Mouth, 7 peu iſh, 
or Canker 256 
An Oinment for the Fil 


Another for the ſame ibid, 


| R. | 
Rasberry Jamm 221 
Agood Drink? inthe ok ets 


Another for the Rickets 2 1 
A Salve for a Rupture 265 
An excellent Way to make 

Roſes 
266 


5 irs 


W 


. . 8. — 
A Sweet Sauce "- | 
Aiutton | 


tation of Sturgeon 205 


: To Stew Cucuinbers 1 


To Souſe a Tilrkey in 125 


eat 
210 


239 


Hot 
For the Stone 


218 An excellent Ale for the 


To Preſerve Cherrics 


222 


Scurvy 


240 


227 


the ſame 241 
A moſt incomparable Salve 


10 break any Swelling, c. 


256 

An inconuparable Medicine 
for the Scurvy in the 
Teeth 260 
A bitter Tinfure for a Pain 


in the Stomach 267 
A Salve for @ Scald 67 Burn 
269 


To make the Salve Gratia 
De1 


| | T. 
To make Orange-Tarts 231 
Zo Aras out a Thorn 248 


Au excellent Remedy for a 
Fore Throat, aud to pre- 


vent a Quinſey 264 


a 1 N DE 
A Purging Diet Drink for 


ibid. 


A very gooa Way to prevent 
the Nail growing into the 
Toe 268 

„„ 

To Roaſt a Haunch of Ve- 

ni ſon 199 
W. 


To Stew Wild-Fowl 1 97 
A Rice White-Pot 219 
Zo make Barbados Water 


233 
| Poppy-Water for an Asthma 


: 235 
A Spring Water to ſcbeeten 
the Blood, &c. 242 


A Powacr for the Worm- 
Fever in Children 252 
A Milk Water proper to rake 
with the Powder 253 
Zo makea Sweet Water 271 


F 


